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FEARN CURES ARE A SURE CURE 


for lagging sales and profits! 


A PAGE FROM THE FEARN NOTEBOOK 


It's distinctive color and appearance 
that gives cured meots the initial sales 
appenl you want, but you need the 
extra advantages of fine flavor and last- 
ing taste satisfaction to put your curing 


department on a permanent profit basis 


FEARN makes a complete line of cures, 
each designed to do a special job of pre- 
paring cured meats with maximum eye 
and flavor appeal. We properly and 
accurately balance curing elements to 
the job that must be done, to assure de- 
pendable fine results at all times. Then 
we add unique, patented or exclusive 
combinations of color fixing and flavor 


building ingredients 


When you use a FEARN Complete Cure 
you get uniformly dependable results 
plus @ rounded delicious flavor that 
comes only from the flavor developing 
ingredients introduced and perfected by 
Fearn. You'll like the improved results 
increased yields, fast turnover and extra 


profit that Fea: Complete Cures assure! 


Re 


Poe «ee inc. 
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Here’s a Customer-Service Policy 
that saves your time and money... 














1. We'll build the BEST equipment. 


Our primary job for four generations has been to 
build the best equipment in the world for sausage 
makers...Silent Cutters, Grinders, Vacuum Mixers, 
Stuffers, and many other special machines. We'll 
continue to keep this our number-one assignment. 


2. When you need SERVICE, you 
get it... FAST. 


We try to build machines 
that “last forever,” but, 
once in a while, some- 
thing wears out or gets 
broken. When that hap- 
pens, you need parts in 
a hurry. We'll work day 
and night to make them 
and air-express them to 
you if they aren't in stock 
or can’t be “borrowed” 
from a new machine. 


with the times. 


We've kept a little ahead of the 
times for some eighty odd years, 
since many major improvements 
in sausage machinery were pio- 
neered under the “Buffalo” label. 
In line with this, we pledge that... 


...our development staff will be ready with 
new and better equipment long before you need it. 


JOHN E. SMITH’S SONS CO. 


50 BROADWAY 


Sales and Service Offices in Principal Cities 


OCTOBER 





3. We'll 
CHECK-UP 
..» Often. 





When a “Buffalo” representative calls on you, he 
isn’t always looking for new business. In many 
cases he’s there to check-up on equipment you've 
already bought from him. He wants to be sure that 
it lives up to the promises made for it. If some- 
thing is wrong, he’s there to correct it. We regard 


questions... 
answer them, 
too. 


Our representatives are alert, well informed, and 
curious. They learn by asking questions wherever 
they go... questions that lead to discussions of 
problems you may have encountered. Chances are, 
the fund of knowledge and experience these men 
possess can save you time and money. We're glad 
to do anything we can to help you... from suggest- 
ing a better plant layout to specifying proper 
equipment. 








BUFFALO 3, NEW YORK 
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MIRROR-smooTH + PORCELAIN- HAT. 


PAINT OUT 
Rot, Rust, 
Kill Germs... 


PAINT IN 


Porcelain-Like, Non- 
Porous, Sanitary 


<a! wn! St 
DAMP<TEX 
fg @ Jv 6G ¢¢o?¢ 


Damp-Tex Regular does not No. 2 Damp-Tex offer bacteri- 
taint food. It’s safe. Now whiter. cide, fungicide and rust resist- 
Dries in a few hours. Resists ance to stop deterioration. Both 
normal acid, alcohol and alkali products go on wet surfaces, as 
conditions. Damp-Tex No. 2 well as dry. Both products are 
dries in 30-minutes. Resists ex- easy to apply! Give porcelain- 
treme acid, alcohol and alkali like, high, light-reflecting 
conditions. Both Regular and beauty that washes like glass. 
In Canada: STANDARD PAINT & VARNISH CO., LTD. * Windsor, Ontario 


WAREHOUSE STOCKS NEAR YOU 
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Thick ... thin . . . fat or lean, it seems 
you just can’t please every customer. But 
you can satisfy the majority, if your 
packaging is on the beam! Take Oscar 
Mayer’s Liver Sausage for example— 
packaged in the new Saran Film it just 
naturally attracts customers with its 
clean, fresh appearance. Best of all 
though, is the fact that you sell every 
ounce you buy . . . because there’s no 
loss of weight due to shrinkage. (Think 
how well this applies to cheese too!) 


Nobody likes to buy “a pig in a poke”— 
which is good enough reason why cus- 
tomers really go for meats, cheese, dried 
fruit, ete., packaged in transparent Saran 
Film. They can clearly see the product, 
yet it’s well protected. 


You know that irritating (and sometimes 
costly) habit customers have of handling 
just about everything in the store? Well, 
Sir, Saran Film overcomes that aggra- 
vating practice in short order. Saran 
Film’s toughness cuts damage to a mini- 
mum. This is of special importance to 
self-service markets. 


You owe it to yourself (as well as your 
customers) to investigate this new food 
packaging material more closely. 


PLASTICS DIVISION, PACKAGING SECTION No. LS-2 


THE DOW CHEMICAL COMPANY 
MIDLAND, MICHIGAN 


New York «¢ Boston « Philadelphia «+« Washington 
Cleveland «+ Detroit + Chicago «+ St. Louis 
Houston «¢ Sanfrancisco + Los Angeles «+ 
Dow Chemical of Canada, Limited, Toronto, Canada 





Page 4 














@ 


ROVISIONER 


Volume 121 SEPTEMBER 24, 1949 Number 13 


ry 





Table of Contents 


AMI Convention Flashes.............. 9 
Shipping Rooms in Action............ .12 
Processing Methods ................. 15 
May Pass Production Payment Plan... .21 
Up and Down the Meat Trail........... 17 
Meat Production Increases............ 23 
Hides and Skins Trading.............. 30 
Tallows and Grease Market........... 28 
Classified Advertising .............. .36 





EDITORIAL STAFF 


EDWARD R. SWEM Vice President and Editor 
HELEN PERET, Associate Editor 
GREGORY PIETRASZEK, Associate Editor 
VERNON A. PRESCOTT, Production Editor 
EARL H. BERKY DOROTHY SCHLEGEL 


ADVERTISING DEPARTMENT 
Chicago: 407 S. Dearborn Street (5), Tel. WAbash 2-0742 


HARVEY W. WERNECKE, Vice President and Sales Manager 
FRANK N. DAVIS H. SMITH WALLACE 
FRANK S. EASTER, Promotion and Research 
F. A. MacDONALD, Production Manager 
New York: 11 E. 44th St., (17) Tel. Murray Hill 7-7840, 7-7841 
CHARLES W. REYNOLDS 
los Angeles: DUNCAN A. SCOTT & CO. 2978 Wilshire Bivd. 
San Francisco: DUNCAN A. SCOTT & CO., Mills Building (4) 
Seattle: DUNCAN A. SCOTT & CO., 827 Securities Bidg. 


DAILY MARKET SERVICE 
E. T. NOLAN, Editor 


EXECUTIVE STAFF OF 
THE NATIONAL PROVISIONER, INC. 


Publishers of 
THE NATIONAL PROVISIONER DAILY MARKET SERVICE 
ANNUAL MEAT PACKERS GUIDE 


THOMAS McERLEAN, Chairman of the Board 
LESTER |. NORTON, President 
E. O. H. CILLIS, Vice President 
F. BORCHMANN, Treasurer A. W. VOORHEES, Secretary 


(Mail and Wire ) 


Published weekly at 407 So. Dearborn St., Chicago (5), Iil., 
U. S. A, by The National Provisioner, inc. Yearly subscriptions: 
U. S., $4.50; Canada, $6.50, Foreign countries, $6.50. Single 
copies, 25 cents. Copyright 1949 by The National Provisioner, 
Inc. Trade Mark registered in U. S. Patent Office. Entered as 
second-class matter October 9, 1919, at the Post Office at Chi- 
cago, lil., under the act of March 3, 1879. 





The National Provisioner—September 24, 1949 








When the volume of meat processed per 
cubic foot of space and per dollar of 
overhead determines profits, as it does 
today, the very finest equipment should 
be the only kind considered. We consider 
our BOSS Grinder, No. 452, to be the 
finest grinder built. Capacity 10,000 Ibs. 
per hour. 


The splash proof base is of cast iron, with 
magnetic control switch, featuring over- 
load and ‘‘no voltage”’ protection, 
mounted inside. Start and stop push but- 
tons and relay reset button project for 
easy access. The machine is completely 
wired and requires only to be connected 


to your power line. 


Cast steel super-feed cylinder, which 
takes standard BOSS No. 166 knives and 
plates, may be fitted with welded sheet 
steel jacket for steam heating or brine 
cooling (100 Ibs. working pressure). Over- 
size hopper requires no tamping and is 
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hinged for easy access to super-feed 


screw. 


Drive Shaft is equipped with oversize, 
steep angle, roller thrust bearing, pro- 
BOSS 
quadruple seal. Drive sprocket is mounted 


tected from moisture by special 


on safety sleeve and provided with shear 
bolt to protect grinder from shock load. 
Roller chain drive, with sight feed lubri- 
cator, has moisture-proof cover which is 
easily opened for drive chain inspection 
or shear bolt replacement. 


Motor is mounted high for extra protec- 
tion from moisture. 


Although cylinder is high enough to clear 
standard sausage trucks, hopper can be 
fed from floor level. 


A BOSS representative will be happy to 
supply further details; or write direct for 
our new Sausage Equipment 
No, 627. 


Catalog 


BUTCHERS’ SUPPLY COMPANY 
CINCINNATI 16, OHIO 








Meat packers use CERELOSE* brand of 
dextrose sugar to improve quality... 
and increase consumer preference. 
Please feel free to ask our Technical 
Sales Dept. for information and advice. 





Write to 


Com Faduete Sales Co. 


17 Battery Place New York 4, N. Y. 


*CERELOSE is a registered trade-mark of Corn Products Refining Co., New York, N. Y. 
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‘ “Tired” Looking! Tough! 











Unappetizing! Resists Smoking! 


ey en 


Yes, you'll certainly notice the difference in your sausage when you 
use Armour Natural Casings. Why? Because every Armour Casing is 
inspected and graded—tested for its quality. And they’re uniform in size, 
shape, and texture—come in a wide variety to fit all your needs. 


Try them—they’ll help keep your sausage looking good ... selling well! 


A R M 0 U R Casings Division * Chicago 9, Illinois 


AND COMPANY 
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Flashes 





from the AMI Convention! 


WALDORF-—ASTORIA, NEW YORK (NP Special)-— 
With the election of John F. Krey as 
chairman of the board, the choice of sev- 
eral new directors and the reelection of 
president Wesley Hardenbergh and other 
officers, 1,500 packers, sausage manufac-— 
turers and other factors in the meat in- 
dustry closed the forty-fourth annual 
meeting of the American Meat Institute in 
New York this week. 


4 Mr. Krey, whose 1949-50 term as chair- 
man of the board of the American Meat 
Institute will be his third, is president 
of the Krey Packing Co. of St. Louis. 
Packers came from as far west as Califor- 
nia, as far north as Canada, from Florida, 
Maine, Iowa, Montana and other states-—- 
and even from Australia——-to attend the 
second consecutive convention held at the 
Waldorf in New York City. 


q- Next year the Institute will be back in 
Chicago for the annual meeting which will 
be held at the Palmer House beginning 
Friday, September 22 and ending Tuesday, 
September 26. Thus the five-day convention 
system, which prevailed before the war, 
will be resumed with the 1950 meeting. It 
is expected that the AMI conventions for 
next several years will be held in Chi- 
cago. The Institute board of directors 
will meet on the Pacific Coast in March, 
1950, at San Francisco. 


@ The board of directors also voted to 
continue the $2,500,000 meat educational 
program in 1949-50. Emphasis will be 


The National Provisioner—September 24, 1949 


placed on the nutritional value of meat 
and on advertising and promotion designed 
to improve the relationships between the 
meat industry and its various "publics," 
as typified by the current "meat team" 
advertising. 


q@ One very important phase of the 1949-50 
program will be the promotion of pork dur- 
ing some period this fall and winter when 
such advertising will be most effective in 
moving the large supplies of product which 
will result when the large 1949 hog crop 
is marketed. Plans for this promotion 
have already won the commendation and sup- 
port of producer representatives, market-— 
ing agencies and meat retailers and will 
be announced in detail a little later. 


@ Two colorful parties highlighted the 
social side of this year's convention. 
One of these was the informal buffet sup- 
per-—dance held on Sunday evening in the 
Grand Ballroom of the Waldorf and attended 
by about 350 packers and suppliers. This 
was the first time an affair of this nature 
had been held since before the war. A 
very popular club room party, attended by 
700 packers and their friends, was staged 
by the Meat Industry Supply and Equipment 
Association in the Moderne room of the 
Belmont Plaza hotel on the evening of Sep- 
tember 19. The entertainment was the 
forerunner of other plans the association 
has made for bringing about better under- 
standing between packers and suppliers. 


q The convention's closing address by Dr. 
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DINNER DANCE AT WALDORF 


Social activity started on a gay note Sunday evening with a 
well attended Dinner Dance in the Waldorf’s magnificent grand 
ballroom. Special entertainment was provided. 


Franklyn B. Snyder, president emeritus of 
Northwestern University, at the annual 
dinner on Wednesday evening, completed a 
three-day program of talks which covered 
most of the industry's big problems and 
many of those in which meat packers share 
as members of the American economy. 


q Pinch-hitting for Benjamin F. Fairless, 
president of United States Steel Corpora- 
tion, who was called to Washington in a 
last-minute effort to halt the impending 
strike in the steel industry, David F. 
Austin, vice president of "big steel," de- 
clared that the position of the United 
Steelworkers of America (CIO) in the cur- 
rent labor dispute "is so untenable and so 
unreasonable" that he could not believe 


"public opinion will long permit" the 
steel mills of the nation to be idle on 
such a thin issue. 


q@ Calling for "an even more efficient job 





ADVERTISING PLANNING CCMMITTEE 


Advertising plans were discussed by the Institute’s advertising 
planning committee Sunday. The directors voted to continue 
the $2,500,000 meat educational program in 1949-50. 
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ALL ABOARD FOR NEW YORK TOWN 


Crowd gathers in Chicago’s La Salle Street station while wait- 
ing to board streamliner for New York. Special train carried 
129 packers and suppliers to AMI convention. 


of producing and a more effective job of 
selling" to meet lowered business activity 
and lower demand, John F. Krey, Institute 
chairman, summarized the meat outlook by 
saying that “increased competition for the 
meat dollar, further catching up in steel, 
a tapering off from record levels in auto- 
mobile output and a continued cautious 
spending attitude on the part of consum- 
ers, are all factors which will prevent 
the demand for meat from being as strong 
during the remainder of 1949 as a year 
ago, and some further decline compared 
with the first half of the year seems 
probable." He noted, however, that fur- 
ther strengthening factors may be dominat-— 
ing by the middle of 1950 and that a sharp 
break in purchasing power will probably 
be avoided for another year. 


q The Institute's board of directors, Krey 
said, has urged that any price support 


ea 





REGISTRATION CLERKS KEPT BUSY 


Considerable activity centered about the registration desk in the 
foyer off the grand ballroom. More than 1,500 packers, sup- 
pliers and others connected with the industry registered. 
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program on hogs should be designed to en- 
courage long-range emphasis on the pro- 
duction of more hogs, properly finished at 
lighter weights. If buying is necessary 
for price support, the program should be 
flexible and purchasing done in a normal 
competitive way so as not to discriminate 
between different types and sizes of meat 
packing companies. 


q Paul S. Willis, president of the Grocery 
Manufacturers of America, told the conven- 
tioneers that "we escaped both the perils 
of a sky-high, runaway boom and of bust... 
the entire food industry came through this 
adjustment period in better shape than did 
most other industries...after looking at 
all the signposts it appears obvious that 
the future is hopeful...the real purchas- 
ing power of the people in the first quar- 
ter of this year was at a level 62 per cent 
higher than in 1939...business must do a 
twofold selling job-—-selling our products 
to the people and selling them the Ameri- 
can competitive enterprise system idea as 
well. ..by 1960, 160,000,000 people will 
be spending $206,600,000,000 annually for 
goods and services, with a $7,000,000,000 
gain in sales volume for foods." 


@ To get your share of the consumer's 
food dollar, Jack Manion, assistant gen- 
eral sales manager of Milprint, Inc., ad- 
vised packers to make all their products 
answer these questions: "What is it? How 
much is it? Whose is it?" 


q "I predict that our fresh meats will be 
packaged at a central point by your organ- 
izations, just as you are packaging many 
of your other products at the present 
time," Joseph B. Hall, president of the 
Kroger Co., told the AMI members. "When 
the time arrives-—-and it is not too far 
distant—-you will have brand identifica- 
tion on the consumer packages, and the 
quality of your products and the cutting 
methods used will be as important to you 
as they are to us at the moment." 


@ John H. Zeller, USDA, put his finger on 
one of the industry's big problems: "To- 





MISEA HOLDS BUSINESS MEETING 


Members of the Meat Industry Supply and Equipment Associa- 
tion met in a business session in the Moderne Room, Belmont 
Plaza Hotel on Sunday afternoon. 
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A TRIO OF EARLY ARRIVALS 


These executives of east coast, southern and midwest packing 

plants were among the first to register. Left to right, W. F. 

Schluderberg, president, Wm. T. Schluderberg-T. J. Kurdle Co., 

Baltimore, Md.; James H. McCall, vice president, J. H. Allison 

& Co., Chattanooga, Tenn., and John W. Rath, chairman of 
the board, Rath Packing Co., Waterloo, Ia. 


day the great surplus of lard acts as a 
depressing factor on the price of hogs... 
the average hog today furnishes enough 
meat on a yearly basis for two persons, 
and enough lard for three...now is the 
time to achieve the production and market- 
ing of a greater volume of quality hogs... 
the farmer asks why the packer does not 
pay according to the quality of the hogs... 
perhaps live hog and carcass grading 
standards can be developed whereby the 
producer can get a better price for qual- 
ity hogs...some tough work and hard think- 
ing need to be done by all concerned." 


q@ "Here in America, for the first time in 
the history of the world," said Peter V. 
Moulder, executive vice president of In- 
ternational Harvester Co., "is a great na- 
tion which has no fear for its food supply 
...all things point toward a future in which 
the production of American agriculture 
will be greater than ever, more efficient 
and accomplished with a constant decrease 
in the physical toil required of the far- 
mer." 


@ More than 50 firms furnishing the meat 
industry with supplies and equipment dis- 
played the most modern developments in 
machinery and materials for packers at- 
tending the AMI convention. Suppliers, 
brokers and other service organizations 
also maintained a number of hospitality 
suites in the Waldorf and nearby hotels 
for the convenience and entertainment of 
those attending the AMI annual meeting in 
New York. 


q@ Full proceedings of the forty-—fourth an- 
nual convention of the American Meat 
Institute and hundreds of photographs 
taken by THE NATIONAL PROVISIONER at the 
meeting will appear in the special October 
1 convention issue. 
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A CASE STUDY OF 








Shipping Rooms in Action 


Second article in a'series dealing with order 
assembly from holding cooler to loading dock 


ANY people believe that self- 
M service buying began with the 

chain stores. However, for years 
the smaller sausage plants have opened 
their coolers to their customers. Figure 
1 illustrates such a plant. Here, jobbers 
are free to select their own meats, 
weigh them, and do practically every- 
thing but their own billing. This doesn’t 
mean they can occasionally rook the 
processor of a bologna for the time- 
honored check weighing system is al- 
ways brought into play. 


Plants operating thus usually have 
at least one employe who is always 
available to help jobbers select their 
purchases and perform the wrapping 
and tying operation. Baskets on wheels 
may be used to transport the orders 
from cooler to scales. In one plant 
studied by the PROVISIONER, a 12-in. 
step led from order room to cooler, 
prohibiting the use of mobile baskets. 
Product movement into and out of the 
cooler was completely a hand operation. 
However, it would be simple to remedy 
this situation with a short ramp. 


These are plants where business 
starts early in the day. For a few hours 
the order room is a scene of bedlam, 
the system being almost unintelligible 
to an observer. Speed is the obsession 
of all jobbers who dash in for their 
early orders. They must, of necessity, 
enter and leave by the narrow front 


door, where they jam up like cars at a 
Sunday doubleheader. 

During this rush period, several plant 
employes are sent to the shipping room, 
the superintendent pitches in and even 
the plant owner is likely to lend a hand 
at dispatching product as quickly as 
possible. But order comes out of chaos 
as the morning wears on and the ob- 
server is able to follow the step-by-step 
procedure of order filling. 

The scaling operation is similar to 
that employed in most plants, although 
hanging scales are used in one shipping 
room. Product is placed on a basket tray 
and the weight is read from a large 
clock dial which is visible on both sides. 
The shipping clerk can spot the weight 
from his tally out station about 10 ft. 
away. 

The customer is provided with an 
order blank on which is listed the com- 
plete meat line of the processor. The 
customer checks the items he has as- 
sembled and inserts their weights. A 
plant employe may help him with this 
procedure. The order contents are check 
weighed on stationary dial type scales 
before leaving the plant. Most of the 
product is not placed in cartons, but 
merely carried loose by the jobber to 
his truck. Some few orders are boxed 
and tied with rope. 

Inspection of another plant revealed 
a similar procedure although the physi- 
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SHIPPING ROOM 


ORDER BASKETS 
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PROCESSING ROOM 


SCALES 


*F WIRE TYING 
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cal layout is quite different. Here wheel 
baskets are turned to good advantage 
in transporting product from the cool- 
ers to the shipping room. Two scales are 
used to weigh customers’ purchases. A 
large percentage of the orders are 
boxed and tied with wire. Above the 
overhead rails in this shipping room is 
a platform which is used for carton 
storage and the boxes are assembled 
by a night man. The overhead platform 
is a rather unorthodox place for carton 
storage, but it does keep them from 
interfering with the entry of product 
into the shipping room, and allows use 
of more floor area. 


IGURE 2 represents a fairly large 
Psecune plant with shipping facili- 
ties that are neither especially progres- 
sive nor obsolete. Its primary asset is a 
large floor area which is equal to the 
task of handling a fleet of flat two- 
wheeled hand trucks. 

Product accumulation is held to a 
minimum by a recapitulation system. 
As the shipping clerk receives orders 
from the office, he makes a running 
recap for the packaging foreman who 
knows at a glance how much product to 
prepare. The prepackaged items are 
brought into the shipping room on two- 
wheeled hand trucks and parked at one 
end until the product is removed by 
order fillers. 


Other items are transported on over- 
head rails from the coolers. They are 
stored on shelves lining the far side of 
the room. Separating the order assem- 
bly area and what is actually the com- 
pleted order holding area is a long 
counter, broken only for passage of the 
trucks. 

Two scales are stationed at the count- 
er, each manned by a shipping clerk. 
Armed with a copy of the orders, run- 
ners gather the various items. They 
call out the item and weight to the 
clerk, who bills the order. The clerk is 
a sort of director of the shipping opera- 
tion. The runners wrap and box their 
orders in cartons that are tied with 
string. The cartons, containing from 80 
to 100 lbs. of product, are placed on 
hand trucks and parked in the waiting 
area adjacent to the loading dock. 

The shipping foreman takes charge 
of the orders at this point. He sees that 
the bulk loads are check weighed on 
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the floor scale before being transferred 
to the loading dock. The greater per- 
centage of production is shipped via re- 
frigerated company trucks. Dry ice is 
used in express shipments only. 

During peak hours the shipping room 
temperature is kept at about 48 degs. 
Product is not exposed to higher tem- 
peratures until it leaves the shipping 
room, and then it is immediately loaded 
into trucks. 


The room is cleared of all product 
after the orders have been filled. A 
night man cleans the entire shipping 
area, fabricates cartons for the next 
day’s operation and checks in any prod- 
uct that may be returned during the 
night. 

The metal trucks, handled wheelbar- 
row fashion, play an important role 
in the entire operation. They are used 
to bring prepackaged items to the ship- 
ping room where they act in a storage 
capacity until unloaded by the order 
fillers. 


The trucks take up considerable space 
and cannot be stacked as can skids, but 
the necessary space is available in- this 
plant. If the trucks are not too heavily 
loaded, they provide a fast, maneuver- 
able method of shifting product from 
one point to another. Being about knee- 
high, they are easy to load and unload 
and can be wheeled readily into waiting 
vehicles with little danger of dumping 
product. 


METHOD of integrating ship- 

ments of fresh pork cuts and 
canned meat items is shown in figure 3. 
The plant represented here processes a 
considerable volume of pork and uti- 
lizes to good advantage the existing 
shipping facilities which, while com- 
modious, are taxed to capacity in peak 
seasons. 

The shipping area is divided mainly 
into three units, all located on the first 
floor. They are the fresh cut holding 
cooler, the canned meat holding cooler 
and the loading platform. The weigh- 
ing booth, located in the fresh cut 
cooler, is the nerve center of the system. 
All green cut orders are filled here. 

The cuts are processed on the third 
floor, barreled and sent to the first floor 
by a simple hoist with a one-barrel 
capacity. Using a dolly, a workman 
moves the barrel to the vicinity of the 
weighing booth. At this point it is de- 
termined whether or not the barrel 
should be shipped as is, or a portion 
of the contents used to make up other 
orders. Most of the barrels, however, 
are shipped with the same contents they 
contained when leaving the cutting 
room. The barrels are weighed, marked 
and removed to a nearby storage area 
to await shipment. In the final step, an 
employe stretches burlap across the 
barrel, pulls it taut and tacks the last 
hoop into place. 

Product is never kept more than one 
day in this cooler, which is held at a 
temperature varying between 28 and 
34 degs. in 24 hours. Included in the 
cooler is a wrapping table integrated 
with a hand conveyor system for pack- 
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FIGURE 2 


aging smaller orders in cardboard car- 
tons or in wire-bound crates. Cartoned 
and crated cuts are weighed on scales 
built into the conveyor line on which 
they are assembled. 

The loose cuts, which comprise only 
a small portion of the output, are 
brought from the cutting room in hand 
trucks via elevator. Cartons are metal 
banded near each end with a hand 
banding machine. Skids are used to 
handle all boxed products on their trip 
from cooler to loading platform, while 
dollies are brought into play for mov- 
ing barrels. Dry ice is used as a sup- 
plemental refrigerant in barrels during 
warm weather. 

Canned meat orders are assembled 
on skids by the canned meat shipping 
foreman. He receives copies of the or- 
ders from the office and is advised by 
phone call from the shipping clerk 


FIGURE 3 


LOADING DOCK 








when trucks are spotted at the dock. 
Out of town shipments are made in 
refrigerated vehicles which are loaded 
rapidly to insure the least possible tem- 
perature drop in truck interiors and 
also in product brought from the plant. 

An example of a typical loading fol- 
lows: A truck bound for Cleveland is 
spotted at the dock. Immediately, the 
canned meats for Cleveland are moved 
from their cooler to the platform. At 
the same time, barreled and carton 
shipments that may be consigned to the 
vehicle are transported to the dock. 
They are check weighed on the loading 
platform. The various units that make 
up the entire cargo are loaded in rela- 
tion to the driver’s destinations, the 
items for his first stop being loaded 
last. The shipping clerk accounts for 
the items as they are loaded. The ship- 


(Continued on page 22.) 
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Conveyors cut costs | 
and speed production 


—_—> 
Sealed cans are forwarded from the vacuum sealing ma- 
chine to cooker by means of this flexible Link-Belt conveyor. 


Link-Belt equipment delivers cans to wiping table; in the center, a Link-Belt worm 
gear speed reducer and roller chain, drive the inclined conveyor. Note carton 
conveyor at upper right. 


eth nS . 
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\ 
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Link-Belt chain conveyor on the right brings canned meat to cooking vats, and the 
one on the left transports product to shipping room. 














A perplexing problem of increasing produc- 
tion was economically solved by the installa- 
tion of a Link-Belt conveying system in the 
meat canning department of an lowa meat 
packing plant. 


Today, time is saved because Link-Belt 
swivel chain conveyors move cans between 
operations on a horizontal plane at an un- 
interrupted pace. Occasional production lags 
are eliminated since manual trucking is no 
longer needed. The extra operation of han- 
dling baskets has also been discarded. Over- 
head and out of way, another Link-Belt con- 
veyor moves cartons—prevents damage — 
also replaces time-consuming hand-trucking. 


This is but one of many typical Link-Belt 
installations in the food industries. Whatever 
your conveying, screening, drying or power 
transmission problems — call on Link-Belt. 
There's an office near you. 


LINK-BELT COMPANY 


Chicago 9, Indianapolis 6, Philadelphia 40, Atlanta, Dallas 1, 
Minneapolis 5, San Francisco 24, Los Angeles 33, Seattle 4, 


Toronto 8. Offices in Principal Cities. 11,499 





Link-Belt products include Overhead Pusher Conveyors . . . 
Chains & Sprockets of all types . . . Boning and Hog Cut- 
ting Conveyors, as well as Conveyors and Elevators of the 
Apron, Belt, Bucket, Chain, Flight, Bulk-Flo, Interno, Oscil- 
lating, Trolley and Screw types for handling edible and 
inedible products . . . Coal and Ashes Handling Equipment 
. « » Vibrating, Liquid, Revolving, Sewage and Water-intake 
Screens . . . Car Spotters—Portable and Stationary types 
« « « Portable Car Icers . . . Ice Crushers and Slingers . . « 
Spray Nozzles . . . Babbitted, Ball and Roller Bearings . . . 











Speed Reducers and Increasers . . . Gearmotors . . . Fluid 
Drives . . . Variable Drives . . . Silent Chain Drives... 
Roller Chain Drives . . . Hangers . . . Collars . . . Clutches 
Seen > » GEG oo 2 FUNGE +» » Seen ND HANDLING EQUIPMENT . . . POWER TRANSMISSION MACHINERY 
. « » Shofting . . . etc. 
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MAKING PASTRAMI 


A southern meat processor wants to 
know how pastrami is made. He writes: 


EDITOR, THE NATIONAL PROVISIONER: 


What can you tell us about curing and preparing 
pastrami? Will you give us a formula and tell us 
what cuts are used? 


Only superior grades of beef should 
be used in the preparation of this prod- 
uct to insure good flavor and tender- 
ness. For the Jewish trade the shoulder 
clod of kosher cattle may be used. Oth- 
erwise the rib or tender parts from the 
hindquarter are employed, particularly 
the round. If plate beef is used for the 
purpose, it will not require so long to 
cure or as long in the smoke-house. 

Free the meat of bones and trim as 
required by the trade. Generally 6- to 
7-lb. pieces are used. The meat is held 
in the cooler for 24 hours before curing. 
It is important that the very best sani- 
tary conditions prevail in the handling 
of beef for pastrami. The curing vat 
must be sweet and clean before putting 
any meat into it. 

CURING: To each 100 lbs. of salt 
used in curing the meat, add 3% lbs. of 
sodium nitrate. Mix thoroughly and 
sprinkle a little of this mixture over the 
bottom of the vat. Then pack a layer of 
meat in the vat. Cover this layer with 
the mixture; the curing mixture should 
amount to about 5 per cent of the meat. 
Then sprinkle some spice and ground 
garlic upon the top of it. Usually ground 
black pepper is used for this purpose. 


Then put another layer of meat on 
top of the first one; treat the second 
layer in the same manner as the first 
and continue in this way until the vat 
is filled. Leave for 24 hours. The meat 
is then pressed down with wooden cov- 
ers with heavy weights on top. 


The meat now begins to form its own 
brine, which should cover the top layer. 
In case it does not, 65-deg. plain pickle 
may be added. 

Leave the meat in cure for 40 to 60 
days, holding at a temperature of 38 
to 40 degs. without overhauling. Care 
must be taken to avoid oversalting, so 
that it will not be necessary to put the 
cured meats to soak afterwards. 


SEASONING: When the meat is 
cured take it out of the vat and rub each 
piece individually with a spice mixture 
consisting of 65 per cent black pepper. 
not too fine, and 35 per cent allspice. 

Another spice mixture which may be 
used in rubbing the meat consists of: 


60 per cent cor'ander, ground not too fine 
25 per cent allspice 
15 per cent white pepper 
Garlic flour 
After rubbing each piece of meat 
with the spice mixture, let the meat lie 
overnight. The next morning put a 





The National Provisi Septemb 


hanging string in each piece and hang 
about four pieces to a smokestick. 

SMOKING: Then take to the smoke- 
house where the product is roasted 
through at a temperature of 320 degs. 
F., six to seven hours being necessary 
to cook it through. 


Smokehouses, or smoke - roasting 
houses, as they are sometimes called, 
are about 5 ft. deep, 3 ft. wide and 12 
ft. high. The heat is furnished by a 
gas heating system on the floor of the 
house. There should be at least 6 ft. 
between the meat and the fire. 


This is the method followed by one 
manufacturer of pastrami. There are 
different methods of handling, as well 
as adaptations of this method. The over- 
hauling of pastrami meat while in cure 
should be avoided. If overhauled it is 
difficult to get as compact packing as is 
desirable for a successful cure. 


KOSHER CORNED BEEF 


Kosher corned beef is salable to 
others than thcse who customarily eat 
kosher meat products. Some processors 
make their kosher style corned beef in 
about the same manner as regular 
corned beef, except that the meat comes 
from kosher cattle and garlic-seasoned. 

Kosher style corned beef is made by 
the fcllowing method: 


Strictly No. 1 quality kosher native 
steer briskets averaging about 18 lbs. 
and up, bone in, are used. The pieces 
are boned and the product finished off 
smooth and free of rough edges and 
blemishes. The yield of these briskets 
is about 73 per cent after boning and 
trimming. 

SEASONING: The meat is cured in 
a pickle of 68 to 70 degs. strength. To 
this is added a spice flavoring made by 
cooking 1 lb. cracked black or white 
pepper with % lb. mixed spice, simmer- 
ing for two hours in 3 gallons of water. 
The spices and pepper are cooked in a 
double ham stockinette, tied loosely. 
This will make enough spice for a half 
barrel of plain pickle. To this combina- 
tion add: 

2 Ibs. sugar 


4 pint maple flavoring 
4 oz. ground garlic 


About 3 Ibs. of salt to 65 lbs. of water 
will make a pickle of approximately 68 
degs. strength. Before adding the spice 
mixture given above, 3 oz. of sodium 
nitrate and Ye oz. of nitrite of soda 
should be dissolved in the plain pickle. 
After adding the other ingredients, 
stir well before the meat is added. 

CURING: Have both the meat and 
pickle at a temperature of around 38 
degs. F. The small amount of nitrite 
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BEEF WIRE SERVICE 


A new daily beef wire service is 
offered to packers and brokers by 
the NATIONAL PROVISIONER DAILY 
MARKET AND NEWS SERVICE. Mid- 
day market quotations are given on 
Northern canners and cutters, bulls, 
bull meat, cow meat, boneless 
chucks, 500/700 U.S. Good steers, 
700 /800 U.S. Good steers and Util- 
ity cows. 


To save toll charges on extra 
words the wire gives quotations in 
straight numerals only. The wire 
also shows the trend of the carcass 
steer market, indicating if the mar- 
ket is higher, lower or steady. 

The wire is sent from Chicago 
at approximately 2 p.m. (daylight 
saving time) five days each week. 
The quotations given represent 
market conditions at the time the 
wire is filed, and do not necessarily 
agree with the final quotations 
given in the Daily Market and News 
Service report which is issued as 
soon as trading operations are com- 
pleted late in the afternoon. 

The cost of this service is $1 per 
week ($13 per quarter of thirteen 
weeks—minimum subscription) .The 
annual subscription rate is $52 a 
year. All telegrams are_ sent 
straight wire, collect. 

The Provisioner’s Daily Market 
Service furnishes a similar wire 
covering major pork items. 











used will start the cure before the 
nitrate begins to work. Overhaul the 
product in 10 to 12 days; the cure 
should be completed in 21 to 23 days. 
However, the product should’ be tested 
at the end of this time by cutting a 
representative piece to see if the pickle 
has penetrated fully. If not, the cure 
should be continued three days more. 

When taken out of pickle, the meat 
is soaked one-half hour in 70-deg. F. 
water, dried or wiped and may then be 
rubbed with pulverized garlic and 
ground pepper and smoked, or it may 
be sold without this added treatment. 

If smoked, the corned beef should be 
kept in the house for 12 hours in a 
heavy cold smoke. It may then be 
dusted with pimiexo, paprika, etc. 

Ideas as to the strength of pickle to 
be used in preparation of this product 
differ considerably. One large producer 
cures in 50-deg. pickle and the spices 
are regulated according to the flavor 
desired. Usually allspice, cloves, garlic, 
bay leaves and similar spices are added 
to the pickle and the product is cured 
for 25 days. 
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CUDAHYS 


Selected SHEEP CASINGS az... 










TESTED FOR UNIFORM 


TESTED FOR UNIFORM 
SIZE to give you finer appear- 
ance—more sales 





| STRENGTH to give you less 
breakage —lower costs 
| . \ y VM YY 
— 


















Be Sure—Buy Cudahy’s 


You are assured of the finest when 
you buy Cudahy’s Selected Sheep 
Casings, because they are rigidly 
tested. 


Lower Costs—More Sales 


ALL Cudahy casings are twice- 
tested—first for uniform strength, 
second for uniform size. This cuts 
breakage losses and also assures you 
of well-filled, smooth, fine-looking 
sausage that sells on sight. 
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They’re “Naturally” Better 


Sausages made with natural casings 
have a plump, appetizing appear- 
ance ... evenly smoked flavor... 
and sealed-in juiciness that can’t be 
imitated. 





TRY CUDAHY’S FOR FAST SERVICE 


Cudahy’s many branches can 
quickly fill your order for any 
of 79 different sizes of beef, pork, 
or sheep casings. Talk to one of 
our Casing Sales Experts—write 
or wire today! 











THE CUDAHY PACKING CO. CHICAGO, ILL. 


PRODUCERS AND DISTRIBUTORS OF BEEF AND PORK CASINGS 
PRODUCERS AND IMPORTERS OF SHEEP CASINGS 
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Personalities and Fvents 
of the Week_____ 


@ Rosenthal Packing Co., Inc., and 
Marco Chemical Co., Inc., Fort Worth, 
Tex., have announced the appointment 
of Walter L. Straus as sales manager, 
effective October 1. He will handle car- 
load sales of dressed beef, veal and 
lamb, and sale of all meat cuts and tal- 
low, hides and other by-products for the 
two firms. Straus was formerly with 
Merrill Lynch, Pierce, Fenner & Beane 
in the packinghouse products division. 
®@ George W. Christian, manager of the 
Swift & Company branch house ac- 
counting department and a Swift em- 
ploye for nearly 44 years, has retired. 
Christian has been employed at Swift 
units at Rockland, Me., Portland, Me., 
St. Johnsbury, Vt., Bridgeport, Conn. 
and at Swift Canadian Co., Ltd., Toronto. 
@ Sidney Fruchbom, formerly assistant 
sales manager of the Wilmington Pro- 
vision Co., Wilmington, Del., and a 
member of the firm of the Standard 
Provision Co., Philadelphia, from 1927 
to 1946, is now associated with Harry 
K. Lax, F. C. Rogers Co., Philadelphia. 
® 0. A. Brouer, general superintend- 
ent’s office, Swift & Company, Chicago, 
has been elected chairman of the Chi- 
cago section of the Society of Automo- 
tive Engineers. 

® Jerry O. Smith, who was formerly 
with Tobin Packing Co., Estherville, Ia., 
and later with Swift & Company at 
Oklahoma City and Dallas, Tex., has 














A. C. Mayer Named to 


Manage Davenport Plant 


O. G. Mayer, president of Oscar 
Mayer & Co., has announced the ap- 
pointment of his son, Allan C. Mayer, 
as manager of 
the Davenport, Ia. 
plant of the com- 
pany. Allan Mayer 
succeeds Harold 
Jaeke, who has re- 
cently been ap- 
pointed plant mana- 
ger of the newly 
acquired Philadel- 
phia plant of the 
company. 

Mayer is a gradu- 
ate of Northwest- 
ern university 





school of com- 
ALLAN MAYER merce. Since his 
release from the 


Army he has filled various positions of 
responsibility at both the Chicago and 
Madison plants. 





This view looking down Park ave. was a familiar site to American Meat Institute mem- 

bers in New York last week for the forty-fourth annual meeting at the Waldorf-Astoria, 

second building on the left. In background is New York Central building, spanning 
Park ave. at Grand Central Terminal. 





resigned from Swift to enter business 
for himself. He will operate the Tem- 
Tee Steak Co. at Shawnee, Okla. 

@ Jj. H. Klein, formerly manager of the 
Swift & Company branch at Taylor, 
Tex., and a salesman there after the 
branch was closed, retired recently after 
more than 40 years with Swift. 

@ Pieter W. Bendt, 48, of R. F. Norris 
& Associates, Chicago provision brok- 
ers, died suddenly at his home in Chi- 
cago Sunday, September 18, apparently 
the result of a heart attack. He was a 
Hollander by birth. Following his re- 
turn from Puerto Rico about eight years 
ago, he had been associated with several 
brokerage firms in Chicago. He is sur- 
vived by his wife, a son, a daughter 
and a brother. 

® B. J. Joiner, sales manager for Swift 
& Company for the two Carolinas and 
part of Virginia, has announced the ap- 
pointment of George L. Trumbull as 
branch manager at Sumter, S. C., suc- 
ceeding M. P. Jackson, who has been 
transferred to Florence, S. C. 

@ Appointment of J. R. Wimberly as 
manager of the New Orleans branch of 
Armour and Company, following the re- 
tirement of J. P. Wright, has been an- 
nounced. Wimberly started with Ar- 
mour in 1920 at Pensacola and has 
worked in several southern branches. 
@ Elisa K. Frey, president of Rudolph 
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Frey, Inc., Buffalo, N. Y., died recently. 
Mrs. Frey had helped her husband, the 
late Rudolph Frey, establish the busi- 
ness in 1896. Several executive changes 
resulted from her death. Marie E. C. 
Frey, formerly treasurer, will hold the 
position of chairman as well. Rudolph 
E. Frey, formerly vice president, has 
been elected president. Other new of- 
ficers are: Philip L. J. Frey, first vice 
president; Harold Frey, second vice 
president; J. George Frey, comptroller, 
and Elizabeth C. Frey, secretary. 

® George C. Moon, executive of the 
Cambria Packing Co., Jackson, O., died 
on September 14. He had been in poor 
health. 

@ The Paris, Tex. municipal abattoir 
has been leased to Lee and J. C, Glass- 
cock, owners of North Star Packing Co. 
Originated by the late Ed H. McCuistion, 
former mayor of the city, the packing- 
house was said to be the first such 
municipal plant in the United States. It 
was built in 1909 and remodeled in 1936. 
@ Willard C. White, 76, a retired vice 
president of Armour and Company, 
Chicago, died recently of a heart attack. 
White had been a branch manager for 
Armour plants in Philadelphia, St. Paul 
and Chicago. 


@® Three additions to the livestock buy- 
ing force of the Ottumwa plant of John 
Morrell & Co. have been announced by 


Page 17 








A. B. Collier, vice president in charge of 
sales. Gay S. Tuis and Harley T. 
Macleod have been transferred from 
the Topeka, Kans. plant as assistant 
cattle and sheep buyers, respectively. 
Vic Miller has also been named an 
assistant sheep buyer. Tuis was first 
employed in the hog buying department 
in the Topeka plant in 1939, following 
his graduation from Kansas State col- 
lege. He was in the army air corps 
during the war and upon his discharge 
was named manager of the Morrell 
agricultural service department at 
Topeka and later was promoted to 
assistant cattle buyer. Macleod began 
buying livestock after two years at the 
Kansas City Junior College. He was 
appointed assistant sheep buyer for the 
Topeka plant in 1940 and in 1944, head 
sheep buyer. 


@ M. P. Jackson, former manager of 
Swift & Company’s branch house at 
Sumter, S. C., has been appointed 
manager of the firm’s Florence, S. C., 
branch. Jackson has been associated 
with Swift since 1934 when he joined 
the firm at Greenville, S. C. He has been 
succeeded at Sumter by G. L. Trumbull, 
a member of the Swift sales organiza- 
tion since 1926. 


@® More than 200 food editors, home 
economists, and representatives of food 
processing and distributing firms were 
guests of the Mary Meade staff of the 
Chicago Tribune on September 25 at a 
reception in the studios of radio station 
WGN. The reception preceded the open- 
ing of a five-day food editors’ con- 
ference at the Drake hotel. Demonstra- 
tion of the Tribune test kitchen was a 
feature of the reception. 


@® Harold E. Ruble has been named su- 
perintendent of Wilson & Co. at St. 
Paul, Minn., succeeding the late H. L. 
Burns. 


@ The picture that appeared in these 
columns last week in connection with 
the resignation of John P. Foster from 
John Morrell & Co. was not that of J. 
P. Foster but of Eugene M. Foster, who 
is still associated with the Morrell firm. 


@ Alan Williams of Wilson & Co., 
Cedar Rapids, Ia., acted as a judge at 
the barrow show at the Illinois State 
Fair recently. 


@ The recent fire at the Rosenthal Pack- 
ing Co. occurred at that plant in Dallas, 
Tex., rather than at the Rosenthal Pack- 
ing Co., Fort Worth, as we reported. 


@ A sausage plant is being established 
at Donaldsonville, Ga., by H. F. Suber 
and T. F. Suber, jr., who are moving 
their plant from Moultrie, Ga. The own- 
ers plan to distribute within a 75-mile 
radius. 

@ H. M. Corley has been appointed man- 
ager of Armour and Company’s 31st 
st. Auxiliaries, Chicago, succeeding the 
late Edward W. Freundt. Corley, for- 
merly assistant director of research, has 
been with Armour for 22 years. 


@® A gesture of friendship and appre- 
ciation between Mexico and the state of 
Texas took place in the Presidential 
Palace in Mexico City on September 15 
when Governor Allan Shivers of Texas 
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START MEAT CUTTING COURSE IN CHICAGO 


Instruction for apprentice meat cutters is being offered by the Chicago 
Board of Education in two of its vocational schools. In a curriculum ap- 
proved by the Bureau of Apprenticeships, U. S. Department of Labor, the 
student is given 144 hours of instruction a year to supplement his working 
experience. The course lasts three years. 


Classrooms are equipped with the latest power driven butcher shop equip- 
ment, modern refrigeration storage facilities and display cases. The student 
is not only taught efficient meat cutting, but is schooled in cleanliness, safety 





and good customer relationships as well. The Chicago area classes are 
conducted at the Manly School under the direction of J. Blatnick and at the 
Chicago Vocational School under H. Rademacher. The course of study was 
devised by a local group pf employers, employes, the Chicago Board of 
Education and the Department of Labor. Students will receive a meat cutters 
diploma from the Bureau of Apprenticeships upon successfully completing 


W. Donald Fleak, Illinois field representative of the bureau, said that 
similar apprentice training may be started in other interested communities. 
Butcher-meat cutter training for the retail and the slaughtering and meat 
packing industries are among the skills being developed under the National 
Apprenticeship Program by the Department of Labor, which acts only in an 
advisory capacity while courses of instruction are formulated. 








presented Licenciado Oscar Flores and 
Gen. Harry H. Johnson, joint-directors 
of the aftosa commission, copies of a 
resolution passed by the Texas legisla- 
ture commending them for their achieve- 
ments. President Miguel Aleman and 
other high dignitaries were present. The 
visit of Governor Shivers was shortly 
after the dedication of the aftosa com- 
mission’s Institute of Scientific Investi- 
gation at Palo Alto, near Mexico City. 
President Aleman, who has consistently 
supported the aftosa campaign, set the 
last stone in the Institute, marking the 
end of a year’s building. Vaccine pro- 
duction and experimentation will be 
concentrated in the new Institute, which 
is the most modern of its type in the 
world. 

® Arrow Provisioners, Inc., Huntsville, 
Ala., have started operations in their 
new plant. They recently purchased the 
city abattoir there. 

@ John B. Wilson, an executive of Swift 
Canadian Co., Ltd., at Toronto, Can- 
ada, died recently. He had joined the 
company in Edmonton 25 years ago and 
was transferred to Toronto in 1946. 
e The Lentz-Wiggins Packing Co., 
Lawton, O., has added several new items 


to its line of canned meat products. The 
company was started two years ago by 
G. W. Lentz and J. B. Wiggins. 

@ Harry Rutberg has organized the 
Bristol Packing Co. at 203 Callowhill st., 
Philadelphia. 

® Frank O’Bryan has been appointed 
meat merchandiser for the central divi- 
sion of the Kroger Co., Cincinnati, O. 
He succeeds J. W. Wiesen, recently pro- 
moted to manager of the company’s 
Fort Wayne, Ind. branch. William L. 
Myers will replace O’Bryan as meat 
merchandiser at the Cincinnati branch 
and his former post at Columbus will be 
filled by Russell Weiss, formerly at 
Atlanta. 

@ About 175 4-H and FFA boys who 
attended the 14th Annual Eastern Kan- 
sas Judging School and tcur spent a day 
at John Morrell & Co., Topeka, Kans. 
@ A. L. Eviston, manager of the Swift 
& Company plant at Cleveland, O., has 
been elected president of the Cleveland 
Rotary Club. 

® Dr. William Henry Smith, jr., retired 
official of the Bureau of Animal Indus- 
try, died in Washington, D. C. recently. 
He had been head of import and export 
meat control for more than 20 years. 
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1. Look where the groceries grow! 





o> 


2. Look at the meat fleet! 3. Look how the canning is coming! 4. Look how the bread rolls! 


The American farmer is the 
world’s biggest user of trucks. 
He depends on reliable, low- 
cost hauling...so he uses thou- 
sands of International Trucks. 


Many of the trucks that keep 
meat moving mouthward are 
International Trucks. They are 
designed, engineered and built 
for this particular job by a 
company that has been build- 
ing trucks for 42 years. 


A gigantic network of trucking 
systems places plenty-of-million 
cans on grocers’ shelves, 

Many of the trucks in those 
systems are International 
Trucks—specialized trucks built 
to do specialized jobs. 


lt’s millions of miles 
from markets to mouths... 



















\ 
t 


PEEEUOEELTEDA 


Families count on daily deliv- 
ery of the staff of life. 

Leading bakeries count on 
the International- Metro, too. 
They find that this multi-stop 
delivery truck slices delivery 
costs-per-loaf, helps drivers. 


5. So think how many meals-an-hour 


trucks like this must travel! 


Millions eat good food every 
day only because American in- 
dustry and commerce pitch in 
to keep the calories coming. 


Our part in that picture is— 
trucks. All kinds. There are 22 
basic International Trucks. 
There are different engines 
(gasoline, diesel and butane), 
wheelbases,axles, transmissions 
and other components for eff- 
cient specialization-of-truck-to- 
job. Gross weight ratings range 
from 4,400 to 90,000 lbs, 


For trucks to haul food, for 
trucks to haul anything, for 
trucks that are the “Standard 
of the Highway,” see your In- 
ternational Dealer or Branch. 


Internotional Harvester Builds 
McCorm.ck Farm Equipment 

Formal! Tractors... Motor Trucks 

Industrial Power...Refrigerators and Freezers 


Tune in James Melton and “Harvest of Stars” 


NBC, Sunday afternoons 


INTERNATIONAL’ \wy TRUCKS 


INTERNATIONAL HARVESTER COMPANY + CHICAGO 
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State, Regional Livestock 
Fairs Keep Packers Busy 


® For the third consecutive year the 
auction of a Hereford steer for the 
benefit of the Children’s Hospital of the 
East Bay will be a highlight at the 
Grand National Livestock Show to be 
held in San Francisco October 29 
through November 7. The sale of the 
18-month-old steer, Acacia III, like that 
of his two predecessors of the same 
name, is sponsored by the Acacia (IIll.) 
branch, one of 50 groups of women who 
support the Children’s Hospital. In 1947 
Acacia I was purchased by Claude Gil- 
lum of the Claremont hotel, and in 
1948, Acacia II went to Bing Crosby for 
a record price of 18, 475. Appearances of 








Acacia III prior to the auction will give 
the public an opportunity to guess his 
weight, making at the same time a con- 
tribution to the hospital. Those coming 
nearest to the correct weight will re- 
ceive prizes, including the following: a 
1,000-lb. steer donated by J. W. Huff- 
man Cattle Co. of Merced, Calif., butch- 
ered and prepared by James Allan & 
Sons, San Francisco, or $100 in cash; a 
hog donated, butchered and prepared by 
Armour and Company, or $50 in cash; 
a lamb donated, butchered and prepared 
by H. Moffat Co., San Francisco; or 
$25 in cash; a tanned hide donated by 
Levitan Hide Co., and a loin of beef do- 
nated by California Meat Co. 

@ The 230-lb. champion crossbred 
Spotted Poland China and Hampshire 





PROVED 


and 


PREFERRED 


by Packers 


ALL OVER THE WORLD! 


LONGER LIFE « LOWER COST 
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TRIUMPH PLATES 


Outlasts other plates four to one! 


Now, get the same low operati: 

that ers all over the world 
Reversible Plates. Ca 
of one! 


cost and extra efficiency in your der 
ve found for years with C-D TR 
n be used on both sides; like two plates for the price 


MPH 


Guaranteed to stay sharp for five full years! 


The ey cost is your only cost for five — years of trouble-free grindin, 


times the life of ord 


inary plates 


he C-D TRIUMPH Reversible 


Piate is available in all sizes for all makes of grinders. Write TODAY for 


prices and complete descriptions. 


THE SPECIALTY MFRS. SALES CO. 


SPECO, INC. 


2021 GRACE STREET e 


CHICAGO 18, ILLINOIS 
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QUALITY AND PRICE LEADERS IN HAM STOCKINETTES AND BEEF BAGS 
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THE CLEVELAND COTTON PRODUCTS CO. 


CLEVELAND, OHIO 






CANADIAN DISTRIBUTORS: ELCO LTD., TORONTO 
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barrow of the tenth annual Chicago 
Junior Market Hog Show and Sale was 
sold to Reliable Packing Co., Chicago, 
for $1.16 per lb.; the champion pen of 
three Hampshire barrows was sold to 
Armour and Company, and the cham- 
pion pen of five 218-lb. Chester Whites 
went to Reliable Packing Co. H. K. 
Arnott, Armour and Company, and 
George Brittain of Miller & Hart, Inc., 
Chicago, made the placings of the 652 
hogs entered by 4-H members from 
Illinois and Indiana. 

® John Morrell & Co. recently paid 40c 
per lb. for the Shorthorn champion of 
the 4-H livestock show at the Kansas 
Free Fair, Topeka, Kans. Morrell also 
bought the Hereford, Angus and Short- 
horn reserve champions and the reserve 
junior champion, an Angus. 

@® More than 200 Future Farmers of 
America, enrolled in vocational agricul- 
ture classes in 42 Illinois and Missouri 
schools, marketed project animals at 
National Stock Yards, Illinois, recently 
with a total value of $100,000. The Vo- 
cational Agriculture Marketing Day 
program, an annual event sponsored by 
allied Yards interests, brought in 1,283 
hogs, 514 lambs and 119 baby beeves 
for a total of 1,916 head. General prices 
were above those paid on the regular 
market, with cattle selling upwards to 
$30.00 and $30.50 per cwt., the best hogs 
bringing $22.25 and $22.50 and the top 
lambs cashing at $25.50. One FFA mem- 
ber had an outstanding entry of 121 
choice hogs. The lot weighed 26,930 Ibs. 
and sold at $22.50 per cwt. for a gross 
amount of $6,059. 

® Winning livestock at the recent In- 
diana State Fair was purchased by 
Kingan & Co., Indianapolis, which 
bought the champion Poland China bar- 
row and the reserve grand champion 
Shorthorn steer; Kuhner Packing Co., 
Muncie, the grand champion Hereford 
steer, and Wabnitz & Deters, Indianap- 
olis, the reserve champion barrow. 

@ At the 1ith annual National Hamp- 
shire Type Conference held at Omaha, 
Nebr., recently, Alan Williams of Wil- 
son & Co., Cedar Rapids, la., and Car- 
roll Plager of Geo. A. Hormel & Co. 
placed the barrows on-the-hoof. The hog 
carcasses were then ranked according 
to their dollar and cents value by Fred 
Beard, U. S. Department of Agricul- 


| ture; Charles Adams, University of Ne- 


braska; Carroll Plager and Harry 
Spahn,, Geo. A. Hormel & Co., and E. A. 
Trowbridge, jr., Wilson & Co. W. H. 
Coultas of the American Meat Institute, 
Chicago, placed third in the conference 
judging contest held annually in con- 
nection with the type conference. 

® Ray Hoffman of the provisions de- 
partment of Swift & Company, Harris- 


| burg, Pa., was a member of the carcass 


| ®@ The 


| the Kuhner Packing Co., 


committee which judged at the first 
Regional Hampshire Type Conference 
at Harrisburg recently. 

barrow which was named the 
champion Duroc and the reserve cham- 
pion among all breeds at the Ohio State 
Fair in Columbus, and was also named 
the champion Duroc at the Indiana State 
Fair in Indianapolis, was purchased by 
Muncie, Ind. 
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Production Payment Plan 
Still May Be Authorized 


Production payments as a method of 
price supports are still being discussed 
by members of Congress. 

In a recent radio broadcast Senator 
Scott W. Lucas, majority leader of the 
Senate, stated: “It is my hope that 
either on the floor of the Senate or when 
we take the Senate bill to a conference 
with the House of Representatives, we 
will be able to develop a final measure 
which will include for experimental 
purposes some features of the Brannan 
Plan. I would like very much to see a 
trial run in at least one basic food prod- 
uct, such as hogs, which would give us 
a chance to determine how the produc- 
tion payment idea would affect prices to 
consumers and the incomes of hog rais- 











LEGEND STAMPS 


for U.S. Inspected Establishments 


Great Lakes Inspection Legend Stamps for product 
marking are made with sharp engraved brass face 


Impression shown 
above is style of mold- 
ed rubber legend 
stamp, right is typical 
impression mode by 
metal legend stomp. 


@ %". 1%”, 1%” Metal Hand Stamps 
@ 2%” Molded Rubber Hand Stamps 


ers, as well as the ccst to taxpayers.” with rust-proofed steel body and border; 22” stamp PRICE $3 5 0 EA 
Several weeks ago Congressman Cool- has vulcanized molded rubber face for marking bags, ONLY bad “ 


ey, chairman of the House agricultural 


etc; sturdy hardwood handles on all stamps. All sizes 
committee, indicated that there is still 


Conform to M.1.D. Regulations 





available at one low price of $3.50 each. Order 
| hope that direct payments can be writ- aswt - 
i ten into farm legislation when it goes 
I} to conference. We also supply special hand stamps to meet needs for 


——_—_— State and local inspection stamps, legend stomps, 


Fourth "Plan of Action" special marking. Ask for prices. 


Will Begin in November GREAT LAKES STAMP 4 


The fourth “Plan of Action” of the 
American Meat Institute public rela- America’s Largest Makers of Meat Branders, inks & Supplies 
2500 IRVING PARK ROAD * CHICAGO 18, ILLINOIS 





$675 EACH 


HAMMER TYPE LEGEND BRAND 
for Rail Marking 


tions advertising program, originally 36” Handle 


scheduled for release in October, has 
now been postponed until November. It 
will be a four-color, two-page spread 
captioned “How Meat Serves Every- 
body” and will make its first appear- 
ance in the November 21 issue of Life 
magazine. The same advertisement will 
appear later in the December 3 issue of 
the Saturday Evening Post. There will 
be a newspaper advertisement scheduled 
to appear on Tuesday, November 29. 
Many companies which are cooperat- 
ing in the campaign have pointed out 
that more time between the appearance 
of these advertisements would allow 
greater opportunity to get a broader 
coverage of the implementation mate- 
rial that is made available in each plan 
of action. 


\ oy ass 
NIMPA BOARD MEETING 


| A special meeting of the board of di- 

rectors of the National Independent 
Meat Packers Association will be held 
at the Saddle and Sirloin Club, Union 
Stock Yards, Chicago, Friday, October 
7. Since this is the first meeting since 
last May, many important subjects will 
be considered, among them plans for the 
1950 convention. 
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BONELESS BEEF o* BEEF CUTS 


FOR CANNERS, SAUSAGE MAKERS, 
HOTEL SUPPLIERS, CHAIN STORES, 
AND DRIED BEEF PROCESSORS 





Are you fully satisfied with your bone- 
less beef situation? Are you getting 
consistent quality and handling at the 
right price? Why not discuss your prob- 


Bull Meat 


© Beef Clods 

0 Beef Trimmings 

0 Boneless Butts 

0 Shank Meat 

© Beef Tenderioins 

0 K Butts 

© Boneless Chucks 

O Boneless Beef Rounds 


0 Insides and Outsides 
and Knuckles 


0 Short Cut Boneless 
Strip Loins 


O Beef Rolls 
O Boneless Barbecue Round 


7, oe ea os 
B Gh wads & A seat the tae Tar Conve bg 


lem fully with people who have made 
a close study of this phase of the meat 
packing industry? Write us today about 
our cost-control system for supply- 
ing your boneless beef needs in the 
K..most economical manner. Check and 







GRANT WAGE INCREASE 


A general wage increase of 6c per 
i hour has been granted by Swift Cana- 
dian Co., Ltd., to 2,600 employes at 
plants in Toronto, St. Boniface, Moose 
Jaw, Edmonton, New Westminster and 
Moncton. The agreement, if approved 
by the locals, will continue until August | 
1, 1950. 


return coupon. 


u. Ss. Inspected meats Onty 











on oll Barrels and Cartor 


2055 W. PERSHING ROAD, CHICAGO 9, ILL., (Teletype CG 427 


The National Provisioner—September 24, 1949 Page 24 








GIVE YOUR CUSTOMERS 


AS THEY LIKE IT! 





“The Man You Know” Took to H. J. Mayer for advice in selecting the 
seasoning formula that puts the most “‘sell’”’ in 
your pork sausage. Mayer’s Special Seasonings 
for pork sausage are available in all the differ- 
ent types and styles checked on the chart below. 
Now you can make those plump, pink piglets 
that steal the show in any show case... and 
flavor them to your customers’ particular taste. 
Write today for detailed information. 





**The Man Who Knows”’ 














Regular Light No Southern 
Strength Sage Sage Style 
FIT THE i Seasoning wr v ¥ wv 
10 YOUR tountenn: | te Let 
CUSTOMERS 
| a AK 
Port Sausage Seasoning af a wv er 





























H. J. MAYER & SONS CO., INC. 


68615 South Ashland Avenue, Chicago 36, Illinois « Plant: 6819-27 S. Ashland Ave 


ANADA: H J. MAYER & SONS CO. (CANADA) LIMITED, WINDSOR, ONTARIO 


“Dy lia 
a LITE = 


FOR TEMPERATURE INDICATION Malia 


Dependable temperature 
indication by Auto-Lite 
points the way to many 
Savings in manufacturing 
and storage operations. It 
is sensible economy to 
have one of these low- 
priced accurate thermom- 
eters wherever temper- 
ature is an important 
factor. Write for folder 
describing the many types 
and styles of Auto-Lite 
Thermometers, dial sizes, 
temperature ranges and 
prices. 

































Model F-1 ne 
mometer price 


from $22. Choice THE ELECTRIC AUTO-LITE COMPANY 


of Temperature 
Ranges. INSTRUMENT AND GAUGE DIVISION, DEPT. M9 
TOLEDO 1, OHIO 


* CHICAGO + SARNIA, ONTARIO 


NEW YORK 





INDICATING & RECORDING THERMOMETERS 





Shipping Rooms in Action 


(Continued from page 13.) 


ment may consist of canned product, 
barreled cuts and cartoned and crated 
cuts. 

Paper work is held to a minimum in 
the entire shipping operation. The cut- 
ting room foreman is not given a recap 
of the orders, but is advised of the 
amount of loose cuts needed. He re- 
ceives no instructions regarding bar- 
reled items and merely precesses the 
cuts as his department is kept supplied. 
Each barrel, however, contains only one 
type of cut. 


On the other hand, the canned meat 
shipping foreman receives a copy of 
orders relative to his department. He 
keeps in close contact with the pack- 
aging foreman to see that a sufficient 
supply of canned prceduct is always 
available in the cooler. The canned meat 
packaging department is adjacent to 
the cooler, so it is a relatively simple 
matter to restock the cooler in a short 
time. 

General coordination for the entire 
shipping operation is the responsibility 
of the shipping clerk. He sees that the 
original orders are filled, held in readily 
accessible places, moved to the loading 
platform, check weighed, and properly 
tallied-out when loaded into the truck. 

The dock is capable of handling about 
eight trucks simultaneously. It is evenly 
surfaced with concrete and is com- 


pletely covered over including the entire 


truck parking area. This closed type 
platform allows smooth loading opera- 
tions no matter what the weather 
may be. 

A minimum of product movement, 
always a desirable feature of any ship- 
ping room, is achieved in this plant by 
simplification and coordination. Witness 
the barreled cuts, which for the most 
part are shipped exactly as they come 
from the cutting room, except for 
weighing and sealing. The process of 
weighing and marking these barrels be- 
fore shipping actually speeds the load- 
ing operation for the barrels are stored 


| according to destination and can be 
| moved at a moment’s notice. The canned 


meat orders, made up on skids in the 
coolers, also can be quickly reached and 
moved when ready for loading. 


MICHIGAN TO VOTE ON OLEO 


A referendum on the issue of permit- 


| ting the sale of colored oleomargarine 


in Michigan has been certified for the 
November 1950 election. The certifica- 


| tion of petitions submitted by the Michi- 
| gan Dairy League autcmatically sus- 
| pended effectiveness of an act passed by 


the legislature legalizing sale of colored 
oleo in the state. 


FAIR TRADE MEETING 


The tenth annual meeting of the 
American Fair Trade Council will be 
held November 16 and 17 at the Wal- 
dorf-Astoria hctel, New York. 
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Meat Production Rises 


Above Previous 


Week and Last Year in Inspected Plants 


EAT production under federal in- 

spection in the week ended Sep- 
tember 17 totaled 311,000,000 lIbs., the 
U. S. Department of Agriculture esti- 
mated this week. Slaughter of all spe- 
cies increased over the previous week’s 
level, with production 19 per cent above 
260,000,000 lbs. reported for the week 
of September 10 and 13 per cent above 


and 140,000 in the period last year. Out- 
put of inspected veal in the three weeks 
under comparison was 16,500,000, 15,- 
300,000 and 19,400,000 Ibs., respectively. 

The week’s hog slaughter estimate of 
890,000 head was 16 per cent above 764,- 
000 reported the previous week and 32 
per cent above the 674,000 kill of the 
same week in 1948. Production of pork 





age weights of the preceding w 





ESTIMATED FEDERALLY INSPECTED SLAUGHTER AND MEAT 


PRODUCTION’ 

Week ended September 17, 1949—with comparisons 
Week Pork Lamb and Total 
Ended Beef Veal (excl. lard) mutton meat 
Number Prod. Number Prod. Number Prod. Number Prod. Prod. 
1.000 mil. th. 1.00 mil. lb. 1.000 mil. Ib. 1.90 «mil Ib. mil Ib 
Sept. 17, 1049..... 308 160.2 121 16.5 890 121.9 291 12.2 310.8 
Sept. 10, 1949..... 244 127.1 109 15.3 764 107.0 258 10.8 260.2 
Sept. 18, bocce 144.1 140 19.4 674 97.2 872 15.5 276.2 
AVERAGE WEIGHTS (LB.) LARD PROD 
Week Sheep & Per Total 
Ended Cattle Calves Ho lambs 100 mil. 
Live Dressed Live Dressed Live Socsset Live Dressed Ibs. Ibs. 
Sept. 10, 1949..... 955 520 249 136 240 137 92 42 13.5 28.8 
Sept. 3, 10949..... 956 521 256 140 247 140 91 42 13.7 25.8 
Sept. 18, 1049..... 935 490 2351 139 246 144 91 42 12.1 20.1 


11949 production is based on the A ge spares number slaughtered for the current week and on aver- 





276,000,000 lbs. recorded for the week 
of September 18, 1948. 

Cattle slaughter was estimated at 
308,000 head—26 per cent above 244,000 
reported a week earlier and 5 per cent 
above the 294,000 kill of the correspond- 
ing week last year. Beef production of 
160,000,000 lbs. compared with 127,- 
000,000 Ibs. in the preceding week and 
144,000,000 in the week a year ago. 

Calf slaughter of 121,000 head com- 
pared with 109,000 in the previous week 





judged at 122,000,000 lbs. compared 
with 107,000,000 in the preceding week 
and 97,000,000 in the week last year. 
Lard production was 28,800,000 lbs., 
compared with 25,800,000 in the pre- 
vious week and 20,100,000 lbs. processed 
in the corresponding period a year 
earlier. 


Sheep and lamb slaughter of 291,000 
head compared with 258,000 head for 
the preceding week and 372,000 in the 
week last year. Production of inspected 








CUT-OUT RESULTS STILL POOR ON HEAVIER WEIGHTS 


(Chicago costs and credits, 


While live hog costs were reduced 
from $1.54 to $1.65 this week, finished 
product values declined at a faster pace, 
resulting in generally poorer results. 
Light hogs cut plus 29c, but the margins 
for medium and heavy butchers were 
minus 78c and $1.44, respectively. 








first three days of week.) 


This test is computed for illustrative 
purposes only. Each packer should 
figure his own test, using actual, costs, 
credits, yields and realizations. The 
values reported here are based on avail- 
able Chicago market figures for the 
first three days of the week. 





——180-220 Ibs. ——220-240 lbs. —— ——240-270 Ibs.——- 
Value Value Value 
Pet. Price per per cwt. Pet. Price per per ewt Pet. Price per per ewt 
live per ewt. n. live per cwt. fin. live per ewt. fin 
wt Ib. alive yield wt. Ib. alive yield wt. Ib. alive yield 
Skinned hams ..... 12.7 404 $5. - $ 7.31 12.6 40.4 $5.09 §$ 7.15 12.5 41.2 § 4 $ 7.45 
PEGE. cccccencsvee Oe Ge 1.71 2.51 5.3 30.3 1.61 2.33 5.3 30.0 ng 2.22 
Boston butts ...... 4.2 405 1.70 2.47 4.0 39.8 1.59 2.31 0 38.2 1 53 2.17 
Loins (blade in). 9.9 46.5 4.00 6.79 9.6 45.8 4.40 6.37 9.5 44.0 4.18 5.89 
weeen, &. Bo ccece 10.8 36.2 8.91 5.76 9.2 36.2 3.33 4.89 3.9 35.0 1.37 1.93 
Bellies, D. S....... ee eee coe eee 2.1 26.0 ast) .78 8.5 26.0 2.21 3.12 
ee BONED vccaccecce e con eos ees 3.1 9.0 -28 Al 4.5 10.0 4% 64 
Plates and jowls. 2.9 13.2 .38 HS 3.0 13.2 40 aor) 3.4 13.2 45 63 
Raw leaf .. 2.2 10.1 -22 .32 2.1 10.1 22 31 2.2 10.1 22 31 
P. 8. lard, rend. wt "13.6 11.5 1.56 2.29 12.1 11.5 1.39 1.99 10.2 11.5 1.17 1.67 
SPATOTTRS 2 ccccccece 1.6 39.0 .62 -90 1.6 20.3 47 67 1.6 21.3 34 46 
Regular trimmings.. 3.1 31.9 99 1.50 2.8 31.9 89 1.34 2.9 31.9 93 1.30 
Feet, tails, etc..... 2.0 11.3 -23 .33 2.0 11.3 23 32 2.0 11.3 23 32 
Offal & miscl....... eee mr .73 ans - i A ‘ BO .7h 
Total yield & value.68.5 $21.55 $31.46 69.5 $20.95 $30.14 70.5 $20.32 £28.82 
Per Per Per 
ewt. cwt ewt. 
alive alive alive 
Cost Of hegB...cccccccccce $20.06 $20.67 $20.80 
Condemnation loss......... -10 Per cwt. 10 Per ewt 10 Per cwt 
Handling and overhead. 110 fin -96 fin. -86 fin 
yield —- yield - yield 
rOTAL COST. Ms ER CWT.. $21.26 26 $31.04 21.73 $31.27 $21.76 $30.87 
TOTAL VALUE .....cecee sh] 31.46 20.95 30.14 20.32 28,82 
Cutting anne catnsoce “ +$ .42 —$ .78 $ 1.13 —$ 1.44 —$ 2.05 
Margin last week........ + 3 + 1.16 —. Je — AT — 1.88 2.66 
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lamb and mutton in the three weeks un- 
der comparison amounted to 12,200,000, 
10,800,000 ‘and 15,500,000 Ibs., respec- 
tively. 


AMI PROVISION STOCKS 


The out-of-storage movement of pork 
meats by packers covered by the Ameri- 
can Meat Institute provision stocks sur- 
vey was accelerated during the three- 
week period ending September 17, 1949, 
with 60,600,000 lbs. of pork taken from 
inventories, or more than twice the 
amount moved out in the previous two 
weeks. September 17, 1949, stocks 
totaled 183,900,000 lbs., which was 33,- 
000,000 lbs. less than September 18, 
1948, stocks and 131,400,000 lbs. below 
the 1939-41 average holdings. 


Lard and rendered pork fat holdings 
were also used up at a faster rate dur- 
ing the same period of time, with Sep- 
tember 17 stocks of 58,500,000 lbs. being 
18,300,000 Ibs. under 76,800,000 lbs. held 
on August 27, 44,700,000 lbs. below 
stocks a year earlier and 59,300,000 lbs. 
below the three-year average. 


Provision stocks as of September 17, 
1949, as reported to the American Meat 
Institute by a number of representative 
companies, are shown in the table that 
follows. Because the firms reporting are 
not always the same from period to 
period (although comparisons are al- 
ways made between identical groups), 
the table shows September 17 stocks as 
percentages of the holdings three weeks 
earlier, last year and the 1939-41 aver- 
age for the comparable date. 

September 17 stocks as 


Percentages of 
Inventories on 


Aug. Sept. 
27, 18, 1939-41 
1949 19848 av. 
BELLIES 
Cured, D. Bocccccccesccscccese 76 70 ee 
Cured, 8. P. and D. C......... 87 99 96 
Frozen-for-cure, D. S.......... ia) 11 2° 
Frozen-for-cure, 8. P. and D. C. 36 30 24 
Total bellies ...........0065 75 73 63 
HAMS 
Cured, 8. P. regular..........- 93 118 . 
Cured, 8. P. skinned........... 8o 91 55 
Frozen-for-cure, regular ....... 200 «6100 6 
Frozen-for-cure, skinned ....... 78 68 44 
Total hams ........660e-008. 87 87 42 
PICNICS 
Cured, B. P...wccccccccccscece 85 106 58 
Frozen-for-cnre ......-66.e000 40 63 49 
Total picnics ..........0++6. 66 0 56 
FAT BACKS, D. 8. CURED...... 83 «154 53 
OTHER CURED & FROZEN 
Cured, D. B..c0.-ccccccccccccse 90 113 , 
Cured, GB. Posccccsccccesesssees 73 101 61 
Frozen-for-cure, D. 8.......... 90 180 ° 
Frozen-for-cure, 8, P........+.+- 67 1°0 62 
Total other? ....scccccccccscess 7% 118 64 
BARRELED PORK ........++++- 100 90 20 
TOT. D. 8. CURED ITEMS...... 39 85 bs 
TOT. 8. P. & D.C. CURED...... 86 97 67 
TOT. FROZ. FOR D. 8. CURE... 79 44 ae 
TOT. 8S. P.& D.C. FROZEN..... 3 50 34 
TOTAL CURED AND FROZEN- 
FOR-CUORR 2. ccccccccsccccses W7 R3 55 
FRESH FROZEN 
Loins, shoulders, butts and 
GHOTOTING 0c cccccccccccvcece 51 89 48 
AB GARE cccccccccccccncssesss 7 111 131 
BOAR ccvccccvcccvcssscosece 63 103 97 
TOT. ALL PORK MEATS....... 75 85 58 
RENDERED PORK FAT........ 97 70 ° 
LARD oc ccseovnedusscosecseocece 75 56 47 


“eIncluded with lard. 


THE NATIONAL PROVISIONER DAILY 
MARKET SERVICE coming to you every 
full trading day of the week will pay 
for itself many times over. 
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MEAT AND SUPPLIES PRICES 


Chicago 





WHOLESALE FRESH MEATS 
CARCASS BEEF 


(Le.l. prices) 





Sept. 21, 1940 
Native steers— per Ib. 
Choice, GOO 800 ........ 48 @an 
Good, 500,700 ... 464 
Good, 700 900 ,a46 
Commercial, 500 700 ....40 ‘@ 4in 
Utility, 400. up .........31 @34 
Commercial cows, 500 800.301,@31 
Can. & Cut. cows, north., 
OE Vacs eches enced ear 27 
Balogne bulls, north., 
PED. es rvisccessencrect 3044 @31 


STEER BEEF CUTS 
500, 700-lb. Carcasses 


(Le.l. prices) 
Choice: 
Hinds & ribs............ 
Hindwuarters 
Rounds ....... ° 
Loins, trimmed ......... t 
Loins & ribs (sets 
Sirloins 











Forequarters ...........42 
SPOT Te eee 43 
Chucks, square cut......46 
Jr b0en vives ess ..6 @es 
eee ----34 @36 


Good: 
Hinds & ribs.... 








Hindquarters 5 able an ne 
DEN dk 0-0:6-09 0-00-02 0066 47 
Loins, trimmed ......... 82 
Loins & ribs (sets)...... 74 
| rrr eee = ‘ 
Foreyuarters ........... uu - 
DD .cGtdeonkseeseuse 41 a 
Chucks, square cut......46 @4s8 
 .xtdd scones “ at 
Briskets a3 
Navels aie 
Es din'dbes'e4ctewececee’ a5 
Hind shanks .............. 24 
Fore shanks .............- 2 au 
Bull tenderloins, 5 up. avs 
Cow tenderloins, 5/up ays 





BEEF PRODUCTS 
(Le.L. prices) 
Tongues, selected, 3/up, 


fresh or frozen.......... 32 @33 
Tengues, house run, t 

fresh or froz............ 25 @26 
Brains ......... 4 7 










Hearts ... 


Livers, sel ted . 


Livers, regular..... @35 
Tripe, scalded ...... 

Tripe, cooked . ae -7 @T% 
Kidneys ........ . 14 
Lips, scalded .... 10 
Lips, unscalded . . 64@7 
Lungs 5% 
Melts By 
Udders 5 @5% 


BEEF HAM SETS 


(Le.L. prices) 


TEONEED hdivicdccccnccccnes 46 @AT% 
BRONDOD ccccceccesiccuscces 48 @i9o 
Outeides ....cccccccscccess 12 @4344 
FANCY MEATS 
(Le.L prices) 
Beef tongues, corned...... 6 37 
Veal breads, under 6 oz.... 87 
6] 00 18 OB... cccccccccess 88 
13 GB. UP. ccecccccccccoes 89 
Calf tongues ............+. 23 24 
Lamb fries ..........-+++. 85 
Ox tails, ender BW. cca 10 
OVER TH Be ccccccccccscce 19 20 
WHOLESALE SMOKED 
MEATS 
(1.e.1. prices) 
Hams, skinned, 14/16 lbs., 
wrapp seuinekecceesnccavee Gee 


Hams, skinned, 14 16 lbs., 
ready-to-eat, wrapped....57 @59 
Hams, skinned, 16/18 lbs., 





wrapped ................54 @i6 
Hams, skinned, 16/18 i 
ready-to-eat, wrapped....57 @59 
Bacon, fancy trimmed, 
brisket off, 8/10 Ibs., 
WRNIOS cc cccccccecee Sk @QES 
Bacon, fancy, ee cut, 
seedless, 12/14 
WHARIOS 00 cco cccsccces 19'4@51 
Bacon, No. 1 sliced, 1-Ib. 
open-faced layers .......58 @62 
CALF & VEAL—HIDE OFF 
Carcass 
(L.e.1. prices) 
Choice, 80/130 ............ 46 @48 
ere BOOT EOO vvcccsveces 37 @44 
130 2 @46 
1 5 @40 
Commercial, 80/130 ...... 36 @Al 
Commercial, 130/170 ...... 33 @36 
Utility, all weights........ 30 @4 
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CARCASS LAMBS 


(Le.l. prices) 
Choice, 40 50 ........ ----47 @AY 
Geed, 40/50 .. 0.2.00 .. 46 @4s 
Commercial, all we ights. 42 @45 


CARCASS MUTTON 


(Le.l. prices) 





Good, 70’down ........... 20 @22 
Commercial, 70 ‘down --19 @20 
i OT, 18 @19 


FRESH PORK AND 
PORK PRODUCTS 


(l.e.L. prices) 

Hams, skinned, 10 16 Ibs... 4144 
Pork loins, regular, 

under 12 Ibs..... “6 @A7 
Pork loins, boneless... 61 aw 
Shoulders, skinned, bone in, 

under 16 Ibs..... mee 3744 
Picnics, 4/6 Ibe......... , 32 
a OD eee a3lts 
Boston butts, 4.8 Ibs. ‘ 41 @a4ll, 
Boneless butts, ¢.t., 2/4...55 @i5% 
PUUUNOEND ic pccesccccesecth Jae 
Neck bones ...... bees 17 
CREE TTS ee 2@21 aM 
Kidneys .. 
SEED. «encores 
Ears SR Pe eee 
Snouts, lean in. 
Feet, front 


SAUSAGE MATERIALS— 
FRESH 


(Le.L. prices) 
Pork trim., reg. 50%......33 
Pork trim., spec. 
86% leans ......... 
Pork trim., ex. 95% 


@33% 


.. BY%@44 
lea ans. 0 @5l1 





Pork cheek meat, trmd....34 @35 
SD Vine cnahecend 13° @14 
Bull meat, boneless........ 40% @41 
Bon'ls cow meat, f.c., C. C.38%%,@39% 
Cow chucks, boneless...... 40 @i0% 
Beef trimmings ........... 32 @34 
Beef cheek & head meat, 

PE: eendeavectcetrcces 29 
Shank meat. ........ --+-40 @4l 
Veal trimmings, bon'ls.....36 @37 


SAUSAGE CASINGS 
(F. 0. B. Chicago) 
prices quoted to manufac- 
thrers of sausage.) 
Beef casings: 

Domestic rounds, 1% to 


(Le.1, 





1% in., 180 pac ..40 @45 
Domestic rounds, ae 1% 

Pie dee PEE oscecocces 60 @65 
Export rounds, wide, over 

+ ere 1.05@1.10 
Export rounds, medium, 

1% to 1%.........205 60 @65 
a pre narrow, 

% in. under.......... 9% @1.05 
No. 1 weasands, 24 in. up.12 @14 
No. 1 weasands, 22 in. up.10 @11 
No. 2 weasands......... 6 
— sewing, 1\%@ 

seusiaddsecnncest 1.10@1.15 
Middies. select, wide, 

fe 1.15@1.25 
Middles. select, extra 

are 1.45@1.50 
Middles, select, extra, 

2% in. & up...... ...2.00@2.10 
Beef bungs, export No. 1...24 @26 
Beef bungs, domestic...... 14 @16 
Dried or salted bladders, 

per piece: 

12-15 in. wide, flat....... 18 @22 
10-12 in. wide, flat....... 9 2 
8-10 in. wide, flat....... 6 @7 


Pork casings: 
Extra narrow, 29 mm. & 

dn ‘ veseeserees es 2, 90@3. 00 

Narrow, ‘mediums, 29a 












mm. . 3.00@3.10 
Medium, 32@35 mm..... 1.75@1.80 
Spe. medium, 35@38 mm.1.35@1.45 
Wide, 38@43 mm....... 1.20@1.25 
Export bungs, 34 in. cut.29 @30 
Large prime bungs, 

a Seer 18 @2 
Medium prime bungs, 

ee . GOB vasdcccccss ce 14 @15 
Small prime bungs...... 9%@11 
Middles, per set, cap off..55 @T70 

DRY SAUSAGE 

f1.c.1. prices) 

Cervelat, ch. hog bungs....85 @&8S8 
Thuringer cttecoccuscee Gan 
DON. sccvesetedcsssececs 71 
DED a6 ce cdieeeces soos 
i es cnheustsosses 7 
B. C. Salami, new con..... 
Genoa style salami, ch.... 85 
aaa Te 70 
Mortadella, new condition. . 48 
Cappicola (cooked) ....... 76 
Italian style hams......... ris) 





DOMESTIC SAUSAGE 
(Le.1. prices) 
Pork sausage, hog casings..50 @b52 


Pork sausage, bulk........ 46 
Frankfurters, sheep casings.48 @49 
Frankfurters, hog casings. . 45 
Frankfurters, skinless ....42 @44 
PE wconedced deep ence ce aan 
Bologna, artificial casings..40 @42 
Smoked liver, hog bungs...46 @4% 
New Eng. lunch specialty. .54%4@63 


Minced luncheon spec., ch..49 @50 





Tongue and blood.......... 39 @40 

Blood sausage ............ q 

a, eee rer ‘ 

Polish sausage, fresh.....56 i 

Polish sausage, smoked....56 @62 
SPICES 


(Basis Chgo., orig. bbis., bags, bales) 


Whole Ground 
Allspice, prime ... 29 33 
Resifted ........ 31 35 
Chili powder ..... . 37 
Chili pepper ...... es 36@39 
Cloves, Zanzibar .. 38 42 
Ginger, Jam., unbl. 56 61 
Ginger, African ... 55 60 
SEED wesseceve ° 
Mace, fcy. Banda 
East Indies 1.26 
West Indies .... - 1.19 
oY flour, fcy. a. 30 
ereceveces oe 26 
West india eo 31 
Paprika, Spanish. 48@64 
Pepper, Cayenne os 5 
ST Be wncces = 56 
Pepper, Packers... 1.36 1.60 
Pepper, black ; 1.36 1.41 
Pepper, white .... 1.89 1.95 
Pepper, Black 
Malaver ........ 1.36 1.41 
Black Lampong. . 1.36 1.41 





SEEDS AND HERBS 


(Le.L. prices) 
Grou 


nd 


Whole for Saus. 





Caraway Seed ...... @23% @27% 
Cominos seed .. ° 33 @39 
Mustard sd., fey. » 22 

Yel. American ...... 19 - 
Marjoram, Chilean .. @2 @33 
Uregano ....... - @22 @26 
Coriander, Morocco, 

Natural No. 1..... @15 @18 
Marjoram, French @45 @50 
Sage Dalmation 

RPP rrr. a4 a50 


CURING MATERIALS 
Cw 
Nitrite of soda in 425-Ib. 
bbls., del. or f.0.b. 


Saltpeter, n. ton, f.0.b. N. Y. 
Dbl. refined gran.......... oo 
Small crystals ........... oo Be 
Medium crystals .......... -« 1B. 
Pure rfd., gran. nitrate of soda. 5 


Pure rfd. 
OGGB. cocsden 
Salt, in min. car. of 60,000 Ibs 


powdered nitrate of 


Chicago... .3 8. 


t. 


so 


im 
40 
0 

3 





-unquoted 


only, paper sacked f.o.b. Chgo. 
Per ton 
ND kc ev ctcvstocvess $19.80 
Medium . gcevesececceess GE 
Rock, bulk, 40 ton cars, 
DOCTENE cc cccccccsccccccces 10.90 
Sugar— 
Raw, 96 basis, f.0.b. 
New Orleans ... os ocoe GC 
Standard gran., f.o.b 
refiners (2%) - 7.854 7.95 
Vackers’ curing sugar, 250 Ib. 
bags, f.o.b <i La > 
less 2% 7.25 
Dextrose, per cwt 
in paper bags, Chicago....... 7.05 





PACIFIC COAST WHOLESALE MEAT PRICES 


Los Angeles 
September 20 


FRESH BEEF: (Carcass) 


STEER: 
Good: 
400-500 Ibs. .......... DD pine antes 
DP EE, secsrteces 44.00@45.00 
Commercial: 
Pt Th seccecnccs 40.00@ 42.00 
Utility: 
400-600 Ibs. .......... 35.00@37.00 
cow: 
Commercial, all wts.... 31.00@33.00 
Cutter, all wts......... 27.00@ 28.00 
FRESH VEAL AND CALF: (Skin-Off) 
Choice: 
DP Ch tcesechace. sehneevens 
Good: 
ee 38.00@ 40.00 


FRESH LAMB & MUTTON: 
SPRING LAMB: 
Choice: 
40-50 Ibs. 
50-60 Ibs. 


(Carcass) 


45.00@ 47.00 
45.00@ 47.00 





Good: 

MD WO ccccceseoctve 45.00@ 47.00 
 ¢ | 45.004 47.00 
Commercial, all wts.... 43.00@45.00 
Utility, all wts......... 40.00@ 42.00 


MUTTON (EWE): 


Good, 75 Ibs. dn........ 20.00@: 





Commercial, 75 Ibs. dn. 20.00@ 22.00 
FRESH PORK CARCASSES: (Packer Style) 
SE UE ‘Seaseccoes . sbncssevns 
120-137 Ibs. .......... 35.004 36.00 
FRESH PORK CUTS NO. 1: 
LOINS: 
Ee WO, cecvcecccece 58.00@62.00 
SE M Scwcccssesie 58.00@ 62.00 
BE BOL acccccseseos 57.00@ 61.00 
PICNICS: 
iar Ge Kvoscdedicwe’ Snecenvses 


PORK CUTS NO. 1: 


HAM, Skinned: (Smoked) 


12-16 Ibs. ............ 58.00@64.00 
16-20 Ibs. ............ 58.00@64.00 
BACON, ‘Dry Cure’’ No. 1: 
et  . ccccoveseces 47.00@55.00 
re Sy susdwhweceee 46.00@ 54.00 
BED TRB, cccvcccccess 46.00@54.00 
LARD. Refined: 
WD ébes wepoenre cue 16.50@17.50 
50 Ib. cartons & cans... 16.50@17.50 
DD. COPOSMB. cc cccccese 17.50@18.50 


San Francisco 
September 20 


No. Portla 
September 


$45.00@ 46.00 . 
44.00@ 45.00 45.00@47 
42.00@ 45.00 38.00@ 43. 


35.00@ 40.00 31.00@ 34 


00@ 37.00 
00@ 27.00 


(Skin-On) 


32.004 35 





secces 38.004 40 


36.00@ 40.00 37.00@ 40 


44.00@ 46,00 
43.004 44.00 


43.0001 46 
41.00@44 


44.00@ 46.00 
43.00@ 44.00 
38.00@ 43.00 
35.00@ 38.00 


43.00 46. 


36.00@ 42 
33.00€@ 35 


19.00@ 22.00 
17.00@ 19.00 
(Shipper Style) 
36.00@38.00 

35.00@ 36.00 


16.00@18 
15.00@17 


33.00@ 34 


66.00@ 68.00 
(4 .00@ 67.400 
62.00€@ 64.00 


Y00@ 62 
59.00@ 62. 
6.00@ 58 


38.00 @ 43.00 
(Smoked) 


62.00@ 64.00 
60.004 62.00 


62.004 66 
62.004 65 


4. 00@ 56.00 
50.0001 54.00 


53.00@ 55 
419. 0G 53 
49.00 53 





oe. 16.00@17 
17.00@ 18.00 
18.00@ 19.00 17 


41.004 44. 


25a 19 


nd 
20 


v0 
00 
oo 


00 


(Skin-Off ) 


00 


00 


OO 
oo 


00 
00 
oo 
oo 


00 
00 


(Shipper Style) 


00 


00 
00 
00 


(Smoked) 


00 
00 


00 
00 
00 
oO 


0o 











1019 Pinecraft, S. E. 








VIBBERT and SONS 


food Sfrohers. 


U. S. Warehouse, Detroit 16, 


Grand Rapids 6, Mich. Cincinnati 2, Ohio 
Miami Building 





Michigan 
Cleveland 15, Ohio 


1125 Schofield Bidg. 
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More and more meat packers 
are using Clintose’ because... 


¥ Clintose Enhances Flavor 
¥ Clintose Preserves Color 








@ CLINTOSE insures the fixation of the 
desired red meat pigments, thus develop- SAUSAGE - BOLOGNA 
ing an appetizing natural color in various WIENERS - PRESSED MEATS 
sausage items, wieners, hams, and other LUNCHEON MEATS 
processed pork products. LIQUID SUGAR PICKLE 

Ask a Clinton salesman! Get his advice ¥ 
on the profitable uses of CLINTOSE. = 





*CLINTOSE is refined dextrose, a registered 
trademark by Clinton Industries, Inc. 


Climton industries, linc. 


CLINTON, 1OWA 





STAINLESS E. G. JAMES COMPANY 


STEEL 


Adelmann Ham Boilers 
now available in this 
superior metal. Life-time 


weor at economical cost. 





Inquiries Invited 


HAM BOILER CORPORATION 


Office and Factory, Port Chester, N.Y. ¢ Chicago Office, 332 S. Michigan Ave., 4 











RANDALL OVENS 
HICKORY SAWDUST Are Favored Among Packers 


A very popular item among mect packers by a manufacturer with 
C7 over 65 years background in the business. The standard model 

100 Oo Guaranteed has a capacity of 64 loof pans (6 Ib. size). The Randall oven can 

be set in a floor space of 72” wide by 44” deep and tokes a 

head room of 84”. 

HICKORY | 20 bags - $2.00 per bag | HICKORY Model 64G—for gas with automatic controls......... $ 950.00 


| Model 64E— with Electric Heating units 
makes it | 1O bags- 2.20 per bag MAKES IT 


WORTH MORE| 5 bags- 2.40 per bag | WORTH MORE Also Built in Larger Sizes if Desired 


F. O. B. Minneapolis, Minn. or Des Moines, la. 
Weight About 65 Lbs. Sold By Bag—Not Weight E. G. JAMES CO. 
SANDERS MIDWEST 316 South La Salle Street 


Palace Bidg., 4th and Nicollet Ave. © Minneapolis 1, Minn HArrison 7-9062 . Chicago 4, Illinois 


Takes Several Times Its Weight in Moisture 
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SOLVAY wii 


SOLVAY 


SALES 


DIVISION 














HAIR OUT 


by the 


ROOTS 


Cuts Labor Costs 


TRY 


=~ 


During Slaughter Season! 
IT AT OUR RISK! 







*Patent 
Pending 


Old Baldy is Sold with an Ironclad Guarantee! 






Amazing new OLD BALDY HOG 
SCALD* cuts scraping time to less 
than half! It forces its way right 
down alongside the roots of hog 
hairs and bristles, loosening the en- 
tire hair. Scraping removes every 
trace. No stubble is left. The whole 
job is done in record time. 

OLD BALDY produces a beauti- 
fully finished carcass that is clean, 
not slimy. It reduces the trimming 
of snouts and jowls. Because skin 
is not slick, back fat with the skin 
on grinds easily. 

A record 59 million pigs from the 
Spring crop will be finished this 
Fall. SAVE TIME—CUT LABOR 
—SAVE MONEY! Lay in a gen- 
erous supply of OLD BALDY for 
your own FALL slaughtering. 
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Satisfaction or Your 
Money Back 


@ 10-Ib. carton, 





ORDER TODAY 











per Ib.. ...37e¢ 
* 50-Ib. drum, 
per ib... 34¢ 
* 100-ib. drum, 
per ib... .33¢ 
e 300-ib. barrel, 
per Ib.....32¢ 
Write for Contract Prices 


on Larger Quantities 


KOCH BUTCHERS’ 
SUPPLY COMPANY 


North Kansas City, 


Mo. 








CHICAGO PROVISION MARKETS 


From The National Provisioner Daily Market Service 


CASH PRICES 


CARLOT TRADING LOOSE BASIS 
F.0.B. CHICAGO OR 
CHICAGO BASIS 


THURSDAY, SEPTEMBER 22, 1949 
REGULAR HAMS 





Fresh or Frozen 8.P. 
88%n 38%n 
38%n 38%n 
384 38%n 
38 %n 384g n 
BOILING HAMS 
Fresh or Frozen 8.P. 
38%,n 3844n 
381gn BS44n 
3844n 384gn 





SKINNED HAMS 
Fresh or Frozen S.P. 





onsen deus 41% @41% 41%4n 
abees 414 @41% 41\4n 
aoe cececs 414% @41% 41%n 
et tveveee 41 41n 
oeeciecees 41. fin 
qvuceecde 41 4In 
ne dbraoes 41 4In 
coos 40 40n 
shies 38% 381gn 
No. 2's 
Suvdeeer 37% @37% 
OTHER D.S. MEATS 
Fresh or Frozen Cured 
Regular plates 14%n 14% n 
Clear plates .. 10n 10n 
Square jowls . 17 @17% 17%@1s8 
Jowl butts.... 13%@14 3 
8.P. jowls ... “i 14 











PICNICS 
Fresh or Frozen S.P. 
eee 30% 20%n 
4- 8 Range 30% 
PD seéseveees 30 30n 
ODD occcvsces 30 30n 
BPED ccccceccs 30 30n 
re 20% 29%n 
S-up, No. 2's 
WE. éesvecde 29% 
BELLIES 
Fresh or Frozen Cured 
38%n 
ck detek adie 38h 
adoeeesie sei 
Ee aieanes 38 
cosecce Q Bw 
33 3444 
GR. AMN D.S8. 
BEL. BELLIES 
Clear 
27%n 27n 
27% 26n 
27 25% 
23% 23% 
22% 22% 
20n 20 
FAT BACKS 
Green or Frozen Cured 
10% 
10% 
104 
11% @iiy 
11% 
12% 
12144@12% 
124%4@12% 





LARD FUTURES PRICES 


MONDAY, SEPTEMBER 19, 1949 


Open High Low Close 


Sept. 11.92% 12.02% 11.90 11 97a 
Oct. 11.25 11.40 11.12% 11.12%b 
Nov. 10.40 10.50 10.25 10.25 
Dee. 10.55 10.65 10.47% 10.47%a 
Jan. 10.60 10.60 10.50 10.50a 


Mar. 
Sales: 4, 040, 000 ‘Ibs. 


Open interest at close Fri., 
16th: Sept. 321, Oct. 373, 
Dec. 342, Jan. 


10.62%a 


Sept. 
Nov. 312, 
91 and Mar. one lot. 


TUESDAY, SEPTEMBER 20, 1949 


Sept. 11.87% 11.90 11.35 11.35b 
Oct. 11.05 11.10 10.95 11.00 
Nov. 10.15 10.22% 10.00 10.05 
Dec. 10.22% 10.35 10.10 10.10b 
Jan. 10.40 10.40 10. —s 10.12% 
Mar. ° 10.25b 


Sales: 9,440,0 000 ibe. 

Open interest at close Sat., 
17th: Sept. 279, Oct. 
Dec. 344, Jan. 91, 


Sept. 
374, Nov. 311, 
Mar. one; at close 


Mon., Sept. 19th: Sept. 235, Oct. 367, 
Nov. 318, Dec. 346, Jan. 97 and Mar. 
one lot. 


WEDNESDAY, SEPTEMBER 21, 1949 






Sept. 11.25 11.27% 11.20 11.258 
Oct. 11.02% 11.12% 11.02% 11. % 
Nov. 10.10 10.27% 10.10 10.27% 
Dee. 10.15 10.37% 10.15 10.20 
Jan. 10.30 10.32% 10.30 10.32%» 
Mar. 10.27% ..... .... 10.27% 


Sales: 7,360,000 Ibs. 


Open interest at close Tues., Sept. 
20th: Sept. 194, Oct. 372, Nov. 324, 
Dec, 354, Jan. 101 and Mar. one lot. 


THURSDAY, SEPTEMBER 22, 1949 


Sept. 11.25 11.30 10.95 1L.00b 
Oct. 11.15 11.15 10.95 11.02% 
Nov. 10.30 10.30 §=10.15 10.20 
Dec. 10.25 10.27% 10.12% 10.27%b 
Jan. 10.37% 10. “e 10.20 = 10.25 


Mar. 10.30 10.30 
Sales: 7,680,000 Ibs. 


Open interest at close Wed., Sept. 
2ist: Sept. 129, Oct. 372, Nov. 327, 
Dec. 390, Jan. 106 and Mar. one lot. 


FRIDAY, SEPTEMBER 23, 1949 


Oct. 11.02% Sy 02% 10.82% 10.90 

Nov. 10.10 10.20 10.10 10.17 %a 
Dec. 10.20 10.20 10.10 10.17%a 
Jan. 10.25 10.25 10.07% 10.17%b 
Mar. ae 10.22%4b 


Sales: "About | 6, $,000, 000 Ibs. 
Open interest at close Thurs., Sept. 


U. S. IMPORTS 
OF FATS 


Imports of specified vege- 
table oils and oilseeds for 
consumption during January- 
July, 1949: 


January-July 


Commodity 1949* 1948* 
Babassu kernels, 
bs. .........29,562,000 33,161,000 
Babaseu oil, 
ccccce 2,112,000 1,224,000 


Cc ester beans, 
Sk, \dtenctas 146,925,000 168,175,000 
Castor-oil, Ibs... 2,791,000 1,362,000 





Flaxseed, bu... 148,000 $8,000 
Linseed oil, 
Mh paseteveve 1,310,000 3,596,000 
Ce. short 
ogsecee 192,648 291,125 
Coc ‘onut oil, 
neeeecs oul 57,931,000 48,679,000 
oitie ica oil, 
TrTTTTtT 5,653,000 10,726,000 
olive oil: 
Edible, Ibs... .10, 832, 000 21,050,000 






Inedible, Ibs. . 9,000 7,371,000 








Palm oil, Ibs. ..74, 1 7,000 31,102,000 
Se ~~ me seed, 

oe ene neds 6,800,000 20,301,000 
T ea ‘seed oil, 

err 99,000 3,177,000 
Tue ‘im kernels, 

aenedes 28,647,000 11,010,000 
Tees oil, lbs. 30,992,000 74,829,000 


*Preliminary. 


PACKERS’ WHOLESALE 
LARD PRICES 


- nee lard, tierces, f.0.b. 
_ _ aS eer e ereseee $14.50 
Refined lard, 50-lb. cartons, 
Dy ND 0066 6eeensbee 14.75 
Kettle a tierces, f.o.b. 





GEE occ ccntcccsoccteceé 15.50 
Leaf, Kettle rend., tierces, 

DP Mh sodden cess we 15.50 
Neutral, tierces, f.0.b. 

Chicago ‘ 
Standard Shortening.*N. & 8. 20.00 


ere Shortening 
-&8 


*Del'd. 


WEEK’S LARD PRICES 


P.S. Lard P.S. Lard Raw 

Tierces Loose Leaf 

Sept. 17.... 12.00a 11.00n 
Sept. 19....12 11.62%a 10.624%n 
Sept. 20.... 11.62%4a 10.62%n 





Sept. 21.... 7%a 11.37%a 10.370 





22nd: Sept. 80, Oct. 353, Nov. 332, Dec. Sept. 22... AL 50a 11.37%a 10.27%n 
395, Jan. 108 and Mar. 2 lots. Sept. 23....11.50a 11.3744n 10.37%n 
The National Provisi September 24, 1949 











MARKET PRICES Aece York 





WHOLESALE FRESH MEATS 
CARCASS BEEF 





(Le.l. prices) 
Sept. 21, 1949 
per Ib. 
City 
0 a es 48%,@! +F4 
ee oe 416% @5 2 
Commercial ............ 

Canner & cutter . 2 
Bologna bulls ............. 351444 36% 
BEEF CUTS 
(Le.L. prices) 

Choice: 


See A ME 6 dx owesenecdce 
Rounds, N. Y. flank off... 





QS Fret “ayes 62@64 
DY d<6bacvichsvouesee 62@64 
Short loins, untrimmed.......78@84 
Chucks, non-kosher ......... 46@48 
Bees COVED TRB. co ccccsccccccs 60@65 
Good: 

Hinds & ribs................-58@5? 
Rounds, 


ie ee GEE GR ceca 50@52 
Hips, full ee 

Top sirloins 
Short loins, untrimmed....... 68@75 
Chucks, non Kosher 
Ribs, 30 40 Ibs 


PS acneae bess ha bedehwaks 40@A2 
PD SuvsKetveseuec seve . 16@I18 
FRESH PORK CUTS 
(Le. prices) 

Western 

Hams, regular, 14 down... 40n 

Hams, skinned, 14 down... 42% 

Phemees, 4,8 108... ...ccccce 32% 

Bellies, sq. cut, seedless, 

i. fee eee 381% 
Pork loins, 12 down....... 47 @48 
Boston butts, 4 8 Ibs...... 42 @42% 
Spareribs, 3 down ........ 41%@4i2% 
Pork trim., regular........34 @35 
Pork trim., ex. lean, 95%..51 @52 

City 

Hams, regular, 14‘down...44 @47 

Hams, skinned. 14 down... . 

Shoulders, N.Y. 12 down...40 @42 

CE, O'S BBs ccccscuce 33 @36 

Boston butts, 4 8 Ibs...... 46 @48 

Pork loins, 12 down.......53 @56 

Spareribs, 3 down ........ 46 @48 

Pork trim., regular........ 33 @35 

ware MEATS 
(Le.l. prices) 

Veal aneate, under 6 oz.......... 65 
DOF Be Gb veccesccsccsonccccrece 80 
12 oz. =. TITTTT TTT 1.00 

OEE DONE co vccacoscccccccsce 30 

Beef livers, selected............. 78 

ERED GUIGO cccccccccccccccsccces 55 

Oxtails, under % Ib.............. 16 

Oxtails, over % ID.....cccccccces 30 


DRESSED HOGS 





Hogs, gd. & ch., hd. on, If. — in 
100 to 136 Ibs 
137 to 
154 to 
172 to 188 Ibs.............31%@33 
SPRING LAMBS 
(Le. prices) 
Chatee BARS oo ées's cescacscce< 47@57 
GBeed MAIO occcsccccsesicee .. 46@55 
Ce, We Oe Mes caves ohne ewes 60@63 
Hindsaddles, gd. & ch.........! 55 @62 
RG, Gs Be Gilowictocsdon< .. M@t2 
MUTTON 
(Le.L. prices) 
Western 
Good, under 70 Ibs............. 1v@21 
Comm., under 70 Ibs........... 17@18 
VEAL—SKIN OFF 
(Le.L. prices) 
Western 
Choice carcass ........... 38@49 
DD at cnddeuccssedcese 34@46 
Commercial carcass .......... 30442 
CO cbscrccacesvaccaes 29@35 
BUTCHERS’ FAT 
(Le. prices) 
Se Ge csapeevukntseseedeneeeas 1% 
OS SC rar re 2% 
TD esse atipuenokdamenmeed 2% 
PRUNES GEES coccescccedececosscs 2 


FATS-OILS EXPORT 


U. S. fats and oils exports, 
January—July, 1949, were: 
January-July 
1949¢ 1948* 

.15,419,000 2,268,000 


Commodity 
Soybeans, bu... 
Soybean oil: 


Refined, Ibs. .149,191,000 28,418,000 


Crude, Ibs...106,119,000 31,719,000 
Coconut oil: 

Refined, Ibs... 2,412,000 8,183,000 

Crude, Ibs.... 5,364,000 7,326,000 


Cottonseed oil: 
Refined, Ibs. 
Crude, Ibs... 

Flaxseed, bu... . 

Linseed oil, Ibs. 

Peanuts: 
Shelled, Ibs.. 
Not shelled, 


20,210,000 





0,633,000 
7 ,000 





8,35 
3, 000 15,000 
2/906, 000 21,899,000 


282,469,000 242,047,000 


 ~ ceecees 4,785,000 4,912,000 
Peanut oil, 
refined, Ibs. ..18,918,000 





Cooking fats, Ibs 6.059.000: 
Lard, Ibs. ..... 416,328,000 167,762,000 


Oleomargarine, 
ERB. cccccccoce 1,231,000 2,649,000 
Tallow: 
Edible, Ibs. ..19,693,000 1,227,000 
Inedible, Ibs. 216,771,000 26,387,000 
*Preliminary. 





WESTERN DRESSED MEATS AT NEW YORK 


WEDNESDAY SEPTEMBER 21, 1949 
All quotations in dollars per cwt. 


BEEF: 
STEER: 
Choice: 
350-500 Ibe. .......... None 
300-600 Ibs, .......... None 
Gees BB. cccccccess $48.00-50.00 
700-800 Ibe. .......... 48.00-49.50 
Good: 
350-5 — Fr None 
BP BM cocsccceces 46.50-48.50 
600-700 Ibs. .......... 46.50-48.00 
700-800 Ibs. .......... 46.00-48.00 
Commercial 
350-600 Ibs. .......... 35.00-42.00 
600-700 Ibs. .......... 34.00-42.00 
Utility, all wts......... 32.00-34.00 
cow: 
Commercial, all wts.... 32.00-35.00 
Utility, all wts......... 30.00-32.50 
Cutter, all wts..... . None 
Canner, all wts.... None 


VEAL AND CALF: 
SKIN OFF, CARCASS 
Choice: 
80-130 Ibs. 
130-170 Ibs. 
Good: 
50- 80 Ibs. 
80-130 Ibs. 
130-170 Ibs. 


. 46.00-49.00 
38.00-45.00 


rrerriry None 
38.00-46.00 
34.00-40.00 


Commercial: 
50- 80 Ibs. .......... None 
80-130 Ibs. .......... 33 00-42.00 
BEPEee TB. oc ccvccece 30.00-34.00 
Utility, all wts......... 29.00-35.00 


LAMB AND MUTTON: 
SPRING LAMB: 


Choice: 
SE PR ccccecencccs 47.00-49.00 
Gee GE, ccccavecoece 46.00-48.00 
CGD TR. ccczcccovses 46.00 48.00 
BPD TB. cccvecéseses 45.00-46.00 
Good: 
SO-E8 BO, ceczcccedese 45.00-47.00 
40-45 Ibe. ........000. 45.00-47.00 
GB-BO TRB, cscccccccccs 45.00-46.00 
DG UM senccnen eves 44.00-46.00 
Commercial, all wts.... 40.00-44.00 
Utility, all wts......... None 
MUTTON (EWE): 70 Ibs. down: 
BOON occa cnciccesccedce 19.00-21.00 
Commercial ........... 17.00-18.00 
WEE wisediweetoweass None 


FRESH PORK CUTS, LOINS NO. 1: 
(BLADELESS INCL.) 





8-10 Ibs. 50.00-51.00 
10-12 Ibs. 50.00-51 00 
12-16 Ibs. 50.00-51.00 
16-20 Ibs None 
oe "Skinned, . Y. Style: 

S-BS BRS. cccccccessve None 
Butts, Boston Style: 

O © BM csciivcscues 43.00-45.00 
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For the large plant 
for the small plant 


| The TOHTZ 
| HYDRAULIC 
CATTLE WASHER! 














Washer shown 
with hood, is ex- 
tra. 


A TRIUMPH IN COMPACT DESIGN 


Efficiency-engineered to give you years of trouble-free serv- 
ice, this rugged, dependable, self-oiling Washer is unit-built 
in 4 different sizes and in both single and two-gun models to 
fit your particular needs. 


The double acting, slow speed two-cylinder pump on rigid 
structural steel frame features silent V-belt drive. An oil- 
tight housing which encloses working parts assures ideal 
lubrication. 








| The precision-made bronze nozzle throws a 
| 8 , concentrated stream of water—and 
| the pressure can be changed instantly! The 

‘ flexible hydraulic type hose is built to take 
long hard use. Nozzle furnished with all 


hydraulic washers as standard equipment. 











CONSULT TOHTZ on your equipment problems . . . Our en- 
gineering “know-how” can help you achieve a more ef- 
ficient, a more profitable operation. 


Write for information and catalog on the complete Tohtz line. 


R. W. TOHTZ & CO. 


R-W Meat Packing Equipment 
4875 Easton Ave. St.Louis, Mo. 








Page 27 











BY-PhODUCIS—FATIS—OILS 








TALLOWS AND GREASES 


Thursday, September 22, 1949. 











Trading was sporadic generally, with 
some buying interest by large soaper ac- 
counts early this week at lower levels. 
Offerings were somewhat on the light 
side Monday, but with soaper buying, 
they were increased substantially. Ask- 
ing prices were more in line with soaper 
ideas. With the limited buying, consid- 
erable product was believed to be in the 
market still unsold. Monday, one tank 
of choice white grease sold at 6%4c, and 
more moved this basis to soaper ac- 
counts Tuesday. Later bids were low- 
ered to 6%c for choice white grease 
and 6%c for fancy tallow, with some 
product sold. Couple tanks of prime 
tallow sold at 6%c, delivered consuming 
points. 


Wednesday, asking prices were low- 
ered to 6%c on prime tallow and 6c on 
special. Several tanks of each moved 
this basis. Some bids were lowered on 
choice white grease to 6c, with one tank 
sold this basis, delivered consuming 
points. Prime tallow was also sold at 
6%c, and fancy tallow at 6%c. Yellow 
grease was offered at 4%c late Wednes- 
day, but was unsold. No. 1 tallow was 
offered at 5c, also unsold. Dealer and 
small consumer interest was absent, 
and no export inquiry was in evidence 
by midweek. A very dull market pre- 
vailed Thursday, with most buyers on 
the sidelines. Rumors of A-white sales 
came to light at 5%c, B-white at 5%c, 
and No. 1 tallow at 4%c. Tank of choice 
white grease was sold at 6c, delivered 
consuming points. 


TALLOWS: Trading was very light 
at substantially lower prices. Edible 
tallow was quoted Thursday at 7c, in 
carlots, delivered consuming points; 
fancy tallow at 6%c nominal; choice, 
6%c nominal; prime, 6%4c nominal; spe- 
cial, 6c nominal; No. 1, 4%c; No. 3, 
4% @4%c nominal; No. 2, 4cn. 


EASTERN FERTILIZER MARKET 


New York, September 22, 1949. 
The packinghouse by-products mar- 
ket improved this week, with the 
crackling market well cleaned up at 
higher prices of $1.75 to $1.85, f.o.b. 
eastern points. Some buying interest 
was reported for blood and wet 
rendered tankage, but offerings of these 
two commodities were reported as being 
scarce. 


FERTILIZER PRICES 


BASIS NEW YORK DELIVERY 


Ammoniates 
Ammonium sulphate, bulk, per ton, f.o.b. 
PreGmction petet 2.2 ccsccccccccsccece $48.00 
Blood, dried 16% per unit of ammonia. . . 10.00 
Unground fish scrap, dried, 
60% protein nominal f.o.b. 
Se e, DOW Msc cdccccnscaceasees 2.75 
Soda nitrate, per net ton, bulk, ex-vessel 
Atlantic and Gulf ports............ 51.00 
EE, “ME 5 0 6.n0d0d00e00neKe ... 4.50 
Fertilizer tankage, ground, 10% ammonia, 
AS We 4 bt-askcbinawessorsecees nominal 
Feeding tankage, unground, 10-12% ammonia, 
bulk, per unit of ammonia..... . 10.00 
Phosphates 
Bone meal, steam, 3 and 50 bags, 
per ton, f.0.b. works. . $60.00 


Bone meal, raw, 444% and 50% ‘in bags, 

CEP G, BR, We cc icicccdvccas .... 65.00 
Superphosphate, bulk, f.o.b. Baltimore, 

19% per unit............. oes asdvecte 76 


Dry Rendered Tankage 


i) 500% protein, unground, 
per unit of protein... ° : $1.85 


BY-PRODUCTS MARKETS 


(Chicago, Thursday, September 22, 1949.) 


Blood 
Unit 
Ammonia 
Unground, per unit of ammonia............ *$10.00 


Digester Feed Tankage Materials 


Wet rendered, mraemeed loose 


Low test .. sibsawedndens *$10.00 

SY MD wee naena 6400402 e eee 

Liquid stick tank Care. ........0csccccsscces 3.75 
Packinghouse Feeds 

Carlots, 

per ton 

10% meat and bone scraps, bulk.......... $105.00 

55% meat scraps, bulk . -. 115.50 

50% feeding tankage, with bone, ‘bulk. .... 105.00n 

60% digester tankage, bulk....... soos 125.00 

80% blood meal, bagged......... évane Bee 
65% BPL special steamed bone meal, 

EY 6 eth bad nhas 6660 cadecbonneaceees 90.00n 
Fertilizer Materials 

Per ton 


Iligh grade tankage, ground 

10@11% ammonia .............. » 6.50n 
Bone tankage, unground, per ton.... 37.50@40.00n 
Hoof meal, per unit ammonia........ 7.75 


Dry Rendered Tankage 


Per unit 

Protein 
Cake pas etheendees mening -°$2.05@2.10 
Expeller ..... ...-* 2.05@2.10 

Gelatine end Glue Stocks 
Per ewt. 
Calf trimmings (limed)............... $1.75@2.00 
Hide trimmings (green, salted)....... 1.00@1.25 
Sinews aud pizzles (green, salted)..... 1.00n 
Cattle jaws, skulls and knuckles... --.  65.00n 
Pig skin scraps and trim, per Ib..........4% @4% 
Animal Hair 

Per ton 
Winter coil dried, per ton......... $100.00n 
Summer coil dried, per ton.......... 00@57?50n 
Se ME ncccnuanen theses ceccened 4%@ Sn 
Winter processed, gray, Ib............. 13n 
Summer processed, gray, Ib.... -7 @ 8n 


*Quoted delivered basis 





GREASES: Further weakness was 
registered, and all grades were down 
from % to 1%c. Choice white grease 
was quoted Thursday at 6c; A-white, 
5¥c; B-white, 54%4c; yellow, 44@4%c 
nominal; house, 4%c nominal; brown, 
3%e nominal, and brown, 25 f.f.a., 4c 
mint ary 

GREASE OILS: Activity was sur- 
prisingly good considering the general 
market situation and lower cost in raw 
materials. Production in some quarters 
was behind sales. All prices were re- 
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The New 


FRENCH 
CURB PRESS 


Will Give You 


MORE GREASE 
PURER GREASE 
LESS REWORKING 
GREATER CLEANLINESS 


We invite your inquiries 


The French Oil Mill 
Machinery Company 








Ohio 





Builders of Dependabie 
Machinery Since 1834 
Cut Grinding Costs—insure more uniform grinding—reduce 
power consumption and maintenance expense—provide in- 
stant accessibility. Stedman’s extreme sectional construc- 
tion saves cleaning time. Nine sizes—5 to 100 H.P.—capaci- 
ties 500 to 20,000 lbs. per hr. Write for catalog No. 310. 


N’S FOUNDRY & MACHINE WORKS 
A AVE., AURORA, 


duced, with No. 1 lard oil quoted Thurs- 
day at 11%c, packaged in drums, l.c.l., 
f.o.b. Chicago; prime burning oil at 14c, 
and acidless tallow at 11%c 


NEATSFOOT OILS: A rather quiet 
situation prevailed. Sales were not on 
par with the trading conducted in re- 
cent months, and production was some- 
what lower. Pure neatsfoot oil was 
quoted Thursday at 22c, basis drums, 
lic.l., f.o.b. Chicago; 20-degree was 
quoted at 28c, and 15-degree at 29c, all 
unchanged from the previous week. 
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VEGETABLE OILS 


Thursday, September 22, 1949. 











Substantial declines were recorded 
this week, with several of the contribut- 
ing factors being the reduction in for- 
eign monetary values and the sizable 
importations of several oils. The losses 
sustained Monday were’ extended 
throughout the week, with reductions 
of from % to 2c reported by Thursday. 
Trading was on the light side, offerings 
thin, and sellers reluctant to follow the 
downtrend. 

CORN OIL: Activity was at a stand- 
still in most part. Offerings for spot 
delivery were somewhat limited, result- 
ing in a dull market. Trading was light 
and scattered. Early quotations were at 
13c, later at 12%c, and by midweek, 
down to 12@12%e nominal. Spot ship- 
ments were salable at 12%c, but offer- 





VEGETABLE OILS 


Crude cottonseed oil, carlots, f.0.b. mills 
PT scabs uguebe imines 10% @1ipd 
Southeast .......... - 10% @ 10%,n 
Texas .... stossececngh ose 

Corn oil, in tanks, f.0.b. mills. 11% @12n 

Soybean oil, in tanks, f.o.b. mills, 

Midwest .... ee ee 
Peanut oil, f.o. b. Southe rn Mills. .144%n 
Coconut oil, Pacific Coast. peer 11%@12n 
Cottonseed foots 


Midwest and West Coast....... : 1%@1\ 

Be one a - 1% @1% 
Prices f.o.b. Chgo. 

White domestic, vegetable....... be shia arr 27 

White animal fat...... wade a ae 

Milk churned pastry......... esened ses nw 

Water churned pastry ipcuiiens 22 





ings were not plentiful. The quoted 
price Thursday was 114%@12c nominal, 
down 1@1%%c from last week. 

SOYBEAN OIL: There was limited 
trading this week. Monday’s quoted 
price was 1144@11%c nominal, but la- 
ter lle was paid for spot delivery. 
Prices dipped about lc during the week. 
October was offered at 10% to 10%e 
but sold at 10%c, with later bids at 10c. 
November and December was bid at 
9%c and offered at 10% @10%c. Thurs- 
day’s price was lle paid, unchanged. 

PEANUT OIL: The market displayed 
some weakness. Early quotations were 
at 15c, and later at 14% @15c. By mid- 
week 14%c was bid and 15c asked. Trad- 
ing was light. October was quoted 
nominally at 14c, and November for- 
ward at 13% to 13%c. The closing 
Thursday was 14%c nominal, down 1 
to 2c. 

COCONUT OIL: Weakness continued 
and trading was spotty, with offerings 
for immediate delivery at 12%c. Asking 
prices were unchanged. Product for Oc- 
tober delivery was available at 12c and 
November-December at 11 %c. Copra was 
offered at $155.00 per short ton, c.i-f. 
Pacific Coast, for September and first 
half of October. The price Thursday 
was 114%2@12c nominal, 1 to 1%c lower. 

COTTONSEED OIL: The market was 
subjected to declines, and a mixed situa- 
tion prevailed. Light and scattered of- 
ferings were lifted quickly at lower 
prices. A nominal market was reported 
Monday at 11%c. Valley later traded 


at 10%c. A few sales came to light in 
the Southeast at the same figure. Mixed 
prices dominated Thursday. Valley was 
quoted at 10% @llc paid, Southeast at 
10% @10%c nominal, and Texas at 
10%c¢ nominal. 
Rather broad activity was registered 
in the N. Y. futures market the first 
four days of this week, with 1,202 con- 
tracts negotiated. The closing quota- 
tions were: 
MONDAY, SEPTEMBER 19, 1949 
Open High Low Close Pr. el 


Oct 13.58 13.75 13.44 *13.50 13.98 
Dec 13.25 13.35 13.038 13.06 13.53 
Jan .*13.20 *13.08 13.46 
Mar 13.16 13.16 12.92 13.01 13.40 
May *13.00 12.85 12.85 *12.00 13.2) 

July .-°17.90 12.80 12.80 *12.81 13.20 
Sept.. "30...°12.75 12.60 13.08 

Total sales: 156 contracts 
TUESDAY, SEPTEMBER 20, 1949 
(et 13.40 13.40 13.05 *13.25 13.0 


Dee 13.00 13.00 12.65 12.90 13.06 
Jan *12 15 2.85 

Mar .*12.76 12.90 1: 
Muay *12.70 12.70 1: 
July *12.50 12.50 1: 
Sept... "50...°12.50 12.50 1: 





45 
45 
3 


tw nh tone 


if 
Total sales: 352 contracts 


WEDNESDAY, SEPTEMBER 21. 1949 


Oct . 18.10 13.58 13.08 13.58 13.25 
Dec . 12.70 13.15 12.66 13.15 12.90 
Jan , 712.60 . *13.10 3=12.85 
Mar -. 12.55 13.10 12.55 13.10 12.75 
May 12.46 18.05 12.45 13.05 12.55 
ME ocwtees *12.30 12.50. 12.40 °12.85 12.45 
Sept., "50...°12.05 12.30 12.80 °12.75 12.40 

Total sales: 340 contracts 

THURSDAY, SEPTEMBER 22, 1949 

Oct -. 18.738 =618.78 13.15 9 *18.15 13.58 
OR, «s02ctc, ee 13.25 12.75 12.80 13.15 
errr. ° rT *12.75 13.10 
Mar --- 18.20 13.20 12.75 12.75 18.10 
May . .*13.05 13.05 12.70 12.70 13.05 
July .......°12.91 13.00 12.84 "12.60 12.85 
Sept., '50...*12.60 ; - *12.40 12.75 

Total sales: 354 contracts. 

*Bid. 








CATTLE JAW 
PULLER 


This machine when ceiling-sus- 
pended over Sar aa table 
performs its job of se ting 
the jaws from the 

ily as it is possible t to feed 


ulls as 


By Using The Right 
VIKING PUMP 


LOWER YOUR COSTS 






heads onto the steel horn. Jaws 
pass around the horn and slide 
down to bench while skulls are 
dropped into chute leading to 
floor below. A capable per- 
formerandasoundinvestment! 


Write Today for Complete Details. 
KEEBLER ENGINEERING CO. 


1910 West 59th St. « Chicago 36, Illinois 


FOR 
b fo) 8) Ble) :} 


There is no compromise 
when you pick Vikings for 
your job. They are built in 
the most complete range of 
sizes and styles to give you 
the pump that will help 
| you cut your pumping costs. 












Our 19th Yeor of Uninterrupted Service 














COOKING TIME REDUCED 
33% BY GRINDING 


The Viking line assufes you 
of the correct pump. No 











wasted power ... no need 
pees to accept a pump not quite 
he & Me HOG designed for your work ... 
or one a little too small .. . 
CuTs a or one a little too large. 
Reduces fats, bones, car- 
casses etc., to uniform 
fineness. Ground product © 
readily yields fat and moisture content. Reduced cook- 
ing time saves steam power and labor. There'san M&M 











HOG of the size andtype to meet your requirement. Write 


MITTS & MERRILL 


Builders of Machinery Since 1854 
1001-51 S. WATER ST., SAGINAW, MICH. 


bas are built to fit eae job. 
folder 4988S 


Ask for free today. 


@V Viking” ‘ a 
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HIDES AND SKINS 





Broad movement again in packer 

hides—Most descriptions involved in 

trading at about steady prices—Light 

and ex-light Texas steers sold down— 

Heavy and light native cows firm— 

Branded cows, bulls, calves and kip- 
skins steady. 


Chicago 


PACKER HIDES: A broad move- 
ment and large volume of trading, in- 
cluding some bookings not revealed, 
were reported. About steady prices 
dominated and tanner buying interest 
continued on practically all descrip- 
tions. Light native steers were absent 
in the trading and rumors indicated a 
weak undertone in this selection with 
bids of 24% and 25c reported. Heavy 
native steers moved at 24c; branded 
steers at 2lc for butts and 20%c for 
Colorados; heavy Texas at 2l1c, and 
light and ex-light Texas at 22 and 25%c, 
respectively. Heavy native cows were 
sold at 23% to 24%c, depending on se- 
lection and point of origin. Light na- 
tive cows were firm, and sold from 25@ 
27c. Branded cows sold at 22%4@23%c, 
steady with previous sales. 

In excess of 85,000 hides were re- 
ported sold this week; however, it was 
thought that about 100,000 actually 
changed hands. Despite this, the N. Y. 
hide exchange was down 86 to 180 
points from last Thursday. The market 
held firm, influenced by the packers 
well sold-up position and good tanner 
interest. 

Moderate trading continued in native 
steers. Early, one packer sold 1,800 ex- 
light native steers, current takeoff, at 
30c, Chicago basis. Later, another sold 
two lots totaling 9,200 of the same 
at 29'%c, basis Chicago. One packer sold 
1,000 heavy native steers at 24c, Chi- 
cago. Sale of 800 heavy native steers was 
negotiated at 24c, Chicago. In another 
quarter, packer sold 2,400 of the same 
at 24c, basis Chicago, September salt- 
ing. 

Branded steers sold extensively, in- 
volving in excess of 18,000 hides. One 


packer sold 2,600 butt brands, river 
point origin, September takeoff, at 21c, 
basis Chicago. Another packer sold 
three lots of the same, totaling 2,000, 
from Kansas City, Cedar Rapids and 
Albert Lea, on the same basis. Another 
lot of 1,000 of the same sold at 2lc, 
Chicago. One lot of 1,000 Colorados, 
September salting, sold at 20%c, basis 
Chicago. Packer sold 7,500 light butt 
brands and light Texas steers, all cur- 
rent takeoff, at 22c, basis Chicago, from 
several shipping points. About weekend, 
another packer sold 3,000 light branded 
steers at 22c and ex-light Texas at 
25\4e, basis Chicago, also current take- 
off. 

A fair movement in heavy native 
cows was reported at mixed prices, origin 
considered. Early, one packer sold 1,000 
Omaha heavy native cows at 23%c, Chi- 
cago basis. Another sold 1,600 Sioux 
City heavy native cows at the same 
price, and 2,000 of the same, origin 
Kansas City and Cedar Rapids, moved 
same basis. About midweek, another 
sale of 2,800 of the same selection sold 
at 24%c, f.o.b. St. Paul, and another lot 
of same, current production, sold at 
24%c, Chicago. Two more lots, origin 
St. Paul and Albert Lea, sold at 24%c, 
basis Chicago. Late this week, another 
packer sold 1,200 of the same at 24%%c, 
f.o.b. St. Paul. 


Light native cows predominated in the 
overall selling. One packer sold 6,400 
light native cows, all September and 
current production, origin Kansas City 
and Wichita at 27c, Sioux City at 26c, 
and St. Paul origin at 25c, basis Chi- 
cago. A second packer sold 3,000 of the 
same at 26c for Omaha production, 25c 
for Albert Lea takeoff, and 25'%4c for 
Cedar Rapids, all Chicago basis. The 
Association sold 1,500 of the same at 
25c, Chicago. Another packer sold 7,000 
light native cows, all September take- 
off, at 27¢c for Kansas City, St. Joseph 
and E. St. Louis origin, and 26c for 
Omaha and Sioux City points, Chicago 
basis. Late this week, one packer sold 
a mixed lot of 2,700 Fort Worth and 
Oklahoma City light native cows and 
ex-light native steers at a premium of 





32%c for 35-lb weights. Another sale 
of light average-weight cows sold at 
32%c, basis Chicago, also originating at 
Oklahoma City. 

A total of 19,600 branded cows 
moved this week. Early, one packer sold 
900 Oklahoma City, September light 
branded cows at 23%4c, and later, 2,000 
Albert Lea production at 22%c, Chi- 
cago basis. Three other packers sold 
total of 16,700 branded cows from sev- 
eral shipping points, all current and 
September takeoff, at 22%c, Chicago 
basis. 

The packer native bull market was 
dormant. A steady tone was registered; 
however, offerings in general were lack- 
ing, and no trading reported. 


OUTSIDE SMALL PACKER: The 
market was active in several quarters 
at steady prices. Quotations of 22@ 
2246c came to light on 48/50-lb. weights, 
while some sales were reported on the 
basis of 24% @25c for weights averag- 
ing about 45 lbs. selected. The same 
weights were sold on a flat basis at 24c. 
Allweights, natives, steers and cows 
were quotable Thursday. at 204% @22%ce. 

Allweight country hides were quoted 
at 18@19c. Light trading was revealed 
at 19c for 50-lb. average weights. The 
market was on the slow side. 


CALF AND KIPSKINS: Considerable 
trading was reported in the calfskin 
market. Prices continued about steady. 
Early, one packer sold 8,000 calfskins, 
with northern native heavyweights, 
942/15 lbs., moving at 55c and light- 
weights, under 9%4lbs., at 65c. Heavy- 
weight river calfskins sold at 47%c and 
the lightweights at 57%c. Another 
packer sold 12,000 mixed light and 
heavy northern native calfskins at 65 
and 55c, respectively. Late this week, 
another packer sold 26,000 northern na- 
tive and river point calfskins, heavy and 
lightweights, on the same basis. 

A fair movement in kipskins was also 
reported. One packer sold 6,200 north- 
ern native kipskins at 50c and over- 
weights at 45c. Another sold 1,400 of 
the same at 50 and 45c, respectively. 
Packer sold 3,500 Nashville native kip- 
skins at 50c, and 45c for the over- 
weights. 

SHEEPSKINS: Demand and good 
buying interest continued in. all classi- 
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fications of shearlings. The market was 
strong, and buyers were absorbing cur- 
rent productions. No. 1 shearlings were 
quoted Thursday at $2.75@3.10 each, 
No. 2s at $2.15, No. 3s at $1.70, and fall 
clips at $3.00@3.35. Trading in one 
quarter involved a fair quantity and all 
grades at prices within the quoted 
range. In another quarter, a mixed car 
of No. 1s sold at $3.00, No. 2s at $2.10, 
and fall clips at $3.00. Rumors were 
that some descriptions sold higher than 
quoted levels. 

Activity was registered for new crop 
pickled skins. Fairly sizable quantities 
sold at $13.00@13.50 per doz. about 
midweek. 

Interior wool lambs sold at $3.00@ 
3.20, while western slope production was 
sold at $2.60@2.80 per live cwt. 


N. Y. HIDE FUTURES 


MONDAY, SEPTEMBER 19, 1949 


Open High Low Close 
Dec. ....-...20.23 20.45 20.00 20.20 
Mar. 19.50 19.60 19.17 19.20 
SUMO cccvcees 19.00b - cee 18.95b 
Sept. .18.70b 18.75 


TUESDAY, SEPTEMBER 20, 1949 


i,  nanevaee 20.00 20.19 19.65 20.16 
Mar. + +22 e18.95b 19.15 18.50 19.15 
ear 18.60b én none 18.60b 
Maye. wccccsee 18.40b 18.40b 


WEDNESDAY, SEPTEMBER 21, 1949 


OG... 6ion504 20.00b 20.39 19.85 20.15% 
BGP. ccsocces 19.00b 19.40 18.68 18.95) 
TORO: ccccesen 18.45b : bees 18.45) 
BOE, cc cccces 18.30b és ee Shed 18.25b 
Closing 1 to 20 points down; sales 70 lots 
THURSDAY, SEPTEMBER 22, 1949 
rer fF 20.10 19.95 20.05 
Mar ....18.80b 18.00 18.90 18.00 
June .. ..18.40b 18.55b 
Sept ..+.18.20b 18.25b 


Closing 10 points lower to 10 higher; sales 19 lots 


FRIDAY, SEPTEMBER 23, 1949 


Dex 7 . 20.00 20.00 19.65 19.70 
Mar. . 18.50 18.72 18.50 18.65 
ee 18.25b oa 18.25b 
Sept. ........18.00b 18.00b 


Closing 25 to 30 points lower; sales 67 lots. 


LIVESTOCK CAR LOADINGS 


A total of 11,923 cars was loaded with 
livestock during the week ended Sep- 
tember 10, 1949, according to the Asso- 
ciation of American Railroads. This was 
an increase of 74 cars over the same 
week a year earlier, and a decrease of 
6,869 cars from the week in 1947. 


WEEK'S CLOSING MARKETS 





FRIDAY'S CLOSINGS 


Provisions 

The live hog top at Chicago was 
$20.50; the average, $19.10. Provision 
prices were quoted as follows: Under 12 
pork loins, 45; 10/14 green skinned 
hams, 41%; 4/8 Boston butts, 39%; 
16/down pork shoulders, 36%; 3/down 
spareribs, 3914 @40; 8/12 fat backs, 10; 
regular pork trimmings, 31; 18/20 DS 
bellies, 27n; 4/6 green picnics, 31; 8/up 
green picnics, 29%. P.S. loose lard was 
quoted at 11.3744n; P.S. lard in tierces, 
11.50a. 


Cottonseed Oil 
Closing futures quotations at New 
York were: Oct. 13.51; Dec. 13.02-13.00; 
Jan. 12.97; Mar. 13.00-12.99; May 
12.90b, 12.98a; July 12.80b, 12.90a; Sept. 
12.65b, 12.80a. Sales totaled 390 lots. 


COOLER-FREEZER OCCUPANCY 


Coolers were 53 per cent occupied on 
September 1, and freezers were 65 per 
cent filled, both new record lows for this 
time of year, according to the U. S. De- 
partment of Agriculture. The level of 
occupancy for coolers was unchanged 
from last month, but was 21 points be- 
low the September 1 average. Freezer 
occupancy was up 2 points since August 
1, a greater-than-average August to 
September change, but was 17 points 
below average and 7 points below the 
occupancy reported a year earlier. 
There is normally a decrease in freezer- 
held commodities during September fol- 
lowed by: increases in later months. 
Occupancy in public freezers normally 
remains unchanged from September to 
October. There is no significant change 
in commodity holdings or refrigerated 
occupancy expected in this year. 


CHICAGO PROV. SHIPMENTS 


Week 
Sept. 17 


Previous Cor. wk 
week 1948 
Cured meats, 


pounds .... 28,662,000 24,100,000 26,002,000 
Fresh meats, 
pounds . 40,674,000 37,656,000 34,639,000 


Lard, pounds 4,760,000 6.040000 7,271,000 








CHICAGO HIDE QUOTATIONS 


PACKER HIDES 


Week ended l’revious Cor. week, 
Sept. 22, "40 Week 1948 
Nat. strs 244 @5% 2 @4y% @28% 
livy. Tex. strs @21 @2i 25% @26 
Hvy. butt 
brnd'd strs @21 @21 2544 @26 
livy. Col. strs. @20\% @2% BO @25% 
Ex-light Tex 
arenes @23% @26%n @27% 
Brnd’d cows...224%@23% 22 @22% @24% 
livy. nat. cows.238 @24% 24 @24% 28%@20\ 
Lt. nat. cows..25 @27 24% @27 @26% 
Nat. bulls > @1i% @17%n 17 @17%n 
Brnd'd bulls... @16% @16%n 16 @164%n 
Calfskins, Nor.55 @é5 5 @e @a@55 
Kips, Nor. nat an” 47450 @35 
Kips, Nor. brnd @4i% 4 @4iiy @32 
Slunks, reg @2.45 @2.45 @2.00 
Slunks, hris.... aw ai 1.00@1.10 


CITY AND OUTSIDE SMALL PACKERS 
Nat. allwts....20%@22% 20%@22% 22 @24 
Brad'd allwts..19%@21', 19%@21% 21 @23 


Nat. bulls ..... M%@l% 4 @iin 5 @ib% 
Brnd'd bulls...18%4@14% 18 @lin 14 @l4% 
Calfskins .....41 @43n 41 @43n 38 @40n 
Kips, nat. ....35 @36n 35 @3tin 27 @28n 
Slunks, reg. ...1.50@1.75n 1.50@1.75n @2.00 
Slunks, bris....60 @75in 60 @75 at 


All packer hides and all calf and kipskins quoted 
on trimmed selected basis; small packer hides 
quoted selected, trimmed; all slunks quoted flat. 


COUNTRY HIDES 


Allweights . 18 @19 18 @ie 18 @19n 
Bulls . seve @12n @i2n 11 @l12n 
Calfskins . 23 @27n 2 @2in 2 @25 


Kipskins ......23 @25 28 @2in 19 @20 


All country hides and skins quoted on flat trim 
med basis 


SHEEPSKINS, ETC. 

I’kr. shearlgs., 

vo. 1 .-2.75@38.10 2.75@3.15 3.25@3.50 
Dry pelts 20 @30n 20 @3in 27 @2s 

Horsehides 11.50@ 12.00 11.506°12.00 0.25@10.25 


CHICAGO HIDE MOVEMENT 


Receipts of hides at Chicago for the 
week ended September 17, 1949, were 
6,604,000 lbs.; previous week, 5,954,000 
Ibs.; same week 1948, 5,593,000 Ibs.; 
1949 to date 252,989,000 lbs.; same 
period 1948, 245,712,000 lbs. 

Shipments of hides from Chicago by 
rail for the week ended September 17, 
1949, totaled 7,764,000 lbs.; previous 
week, 4,223,000 lbs.; same week last 
year, 4,469,000 lbs.; 1949 to date, 187,- 
459,000 lbs.; same period 1948, 176,888,- 
000 lbs. 


Take time out for a laugh and read 
Beware of the Bull. 
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LIVESTOCK MARKETS oc stone 





LIVESTOCK AT 66 MARKETS 


A summary of receipts and disposi- 


tion of livestock at 66 public markets © 


during August 1949, with comparisons, 
was reported by the United States De- 
partment of Agriculture as follows: 


CATTLE (EXCLUDING CALVES) 
Total Local Total 


receipts alnughtes r shipments 
Ae. TOOD..< 6ac<s 1,934,082 
Aug., 1948....... 1,715,806 


Jan.-Aug., 1949..11,532,984 6,373,092 
Jan. ~Aug., 1948. .11,363,897 5,764,004 


f 5 
5, 443,085 


o-yr. av. 
(Aug., 1944-48). 1,842,616 


870,262 966,054 
CALVES 

Aug., 1949....... 535,647 308,716 215,361 

Aug., 1948....... 595,020 324,509 254,633 

Jan.-Aug., 1949.. + Seas 2,060,075 1,310,062 

Jan.- — 1948.. 3,950,515 2,260,422 1,591,271 
5. yr 

lane.. 1944-48). 637,693 374,572 259,104 

HOGS 
Aug., 1949. .. 2,313,589 1,509,585 783,605 
Aug., 1948....... ry 706,498 1,069,331 623,264 


Jan.-Aug., 1949. .20,223,218 13,365,678 6,752,709 


Jan.-Aug., 1948. .19,605,858 12,578,245 6,934,350 
5- yr. av. 

(Aug., 1944-48). 1,861,725 1,229,765 628,599 

SHEEP AND LAMBS 

a ee 1,650,022 693,273 934,009 
re 1,931,683 846,828 1,048,904 
Jan.-Aug., 1949.. 9,418,627 4,333,360 5,061,782 
Jan. ~Aug., 1948. .11,465,381 5,831,921 5,580,249 


5- yr. 
tans. 1944-48). 2,168,302 911,006 1,248,390 
Note: Total receipts represent livestock move- 
ments at the specified markets including through 
shipments and direct shipments to packers when 
such shipments pass through the stockyards. 


DANISH LIVESTOCK NUMBERS 


The 2,690,000 hogs reported in Den- 
mark in July were 84 per cent more 
than the 1,462,000 a year earlier, ac- 
cording to estimates of the Danish Sta- 
tistical Department. Cattle numbers in- 
creased 5 per cent over July, 1948, mov- 
ing from 2,826,000 to 2,962,000. Total 
cattle numbers, however, are still below 
the level immediately following the war 
and are 11 per cent smaller than pre- 
war. The considerable increase in ex- 
port demand, particularly for bacon, 
more adequate feed supplies and some- 
what larger domestic consumption are 
three factors influencing the increase in 
livestock numbers. 





USDA Predictions of Huge 
Hog Runs This Fall Will 
Not Materialize—Sparks 


There will probably be fewer hogs 
marketed in September than the Depart- 
ment of Agriculture predicted, and their 
lighter weights will cause the surplus 
of pork meats to be smaller than the 
government has anticipated, according 
to Harry L. Sparks of H. L. Sparks & 

o., National Stock Yards, Ill. He ex- 
pressed the opinion that the farmers’ 
bearish attitude toward the hog market 
is due only to the fact that the govern- 
ment has predicted for several months 
that hog prices will drop sharply. He 
explained that markets were flooded in 
the spring with light hogs and cattle, 
causing the market to break badly and 
taking the surplus livestock off the 
farms. Since then, runs have let up and 
livestock prices have continued to ad- 
vance. He predicted that receipts in Oc- 
tober: will be above September, but 
warned that there will be a few weeks 
of short runs before late fall. 


Sparks points out that since last 
spring every market has a surplus of 
light hogs and pigs, running 30 to 60 
days ahead of time. Crops are weeks 
ahead and farmers have been pushing 
their livestock as fast as possible to 
beat the low market that is predicted, 
with hogs moving as soon as they reach 
around 200 lbs. If hog producers were 
sure of receiving $18 per cwt. for hogs, 
he believes that they would be satisfied. 
While driving through the country in 
the Corn Belt, Sparks noticed that for 
the first summer in many years almost 
every farmer had wagonloads of corn in 
his feedlots all summer and fed live- 
stock all they would eat. 


The ANNUAL MEAT PACKERS GUIDE 
is a must reference book for executives 
in the industry. Is a copy available to 
you and do you use it? 
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sheep, 1,660,000 (1,626,000). 


LIVESTOCK EXPORTS-IMPORTS 


United States exports and imports of 
livestock during July were as follows: 
July July 


149 1948 
No. No 
EXPORTS (domestic) 
Cattle for breeding. ... a. oe 629 
Other cattle .....060. ; 3 133 
ny Mee cc0ctéessessoeé 72 152 
A” seo Gheetsl iis 2 ite wid-W edie ee 1 106 
Horses for breeding...... 7 23 67 
ee Rr Ter 125 71 
Mules, asses and burros... SOW) 1,135 
IMPORTS— 
Cattle for breeding, free 
Canada 
a ea Sewbelave ws 4,624* 
Cows . soe 2 
Cattle, other, edible (dut.) 
Canada! 
Over 700 pounds—(Dairy). 3,261 9,762 
(Other) . = 2,830 71 
200-700 pounds ........... 290 452 
Under 200 pounds... . “a 2 801 1,407 
Hogs 
For breeding, free. uw 98 
Edible, except for breeding 
SREY éentiaspavcecens ‘ 2 4 
Horses 
For breeding, free....... 7 19 
Other (@ut.) ........ —— 116 183 
Sheep, lambs, and goats, 
CEO GEE) ccvccccccesces 43 70 


*Bulls and cows. 


"Excludes Newfoundland and Labrador effective 
April 1, 1949. 


*Number of hogs based on estimate of 200 Ibs. per 
animal. 


38% MORE HOGS IN IRELAND 


Cattle, hog and sheep numbers in Ire- 
land showed a slight increase on Janu- 
ary 1, 1949 over a year earlier, accord- 
ing to the Office of Foreign Agricultural 
Relations of the USDA. Cattle and 
sheep numbers were about 2 per cent 
above the preceding year, placing cat- 
tle numbers a little above the prewar 
level and sheep about 28 per cent below. 
Hog numbers, however, were 38 per 
cent above the January 1948 numbers, 
but still approximately 38 per cent be- 
low their prewar level. These increases 
reflect the favorable feed situation and 
prices sufficiently satisfactory to en- 
courage a larger output. Livestock num- 
bers on January 1, 1949 (with corre- 
sponding 1948 figures in parentheses) 
were as follows: Cattle, 3,605,000 (3,- 
531,000); hogs, 510,000 (370,000), and 
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LIVESTOCK PRICES AT LEADING MARKETS 


Livestock prices at five western markets on Wednesday, Sep- 
tember 21, 1949, reported by the Production & Marketing 


Administration: 


HOGS (Quotations based on 
hard hogs) 


BAKROWS AND GILTS: 


Good and Choice: 

120-140 Ibs...... $15.50-17.25 
17.00-18.50 
1 5-20.00 


140-160 Ibs... 
160-180 Ibs.. 
180-200 Ibs...... 
200-220 Ibs....- 
220-240 Ibs... 
240-270 Ibs... 
270-300 Ibs.. t 
300-330 Ibs... 18.25-19. 
330-360 Ibs...... 17.75-18.75 








Medium: 

160-220 Ibs.... 16.75-20.00 

pOWS: 

Good and Choice 
270-300 ibs.. 
300-330 Ibs. . 
330-360 Ibs. . 
360-400 Ibs. . 


19.00-19.25 
19.00-19.25 
18.50-19 
17.00-18.75 






Good 

400-500 Ibs , 
450-550 Ibs..... 
Medium: 

250-550 Ibs.... 14.50-18.50 
IGS (Slaughter): 

Medium and Good: 


90-120 Ibs 13.25-16.25 


St. L. Natl Yds. 


$15.00-16.50 $... 
16.00-17.50 
17.00-19.00 
18.25-20.25 
20.00-20.50 
4 2 


16.00-19.50 






19.25-19.75 19.25-19.60 19. 
9.00-19.50 19.25-19.60 19. 

50-19.25 18.75-19.5 18 
17.75-18.7% 18.00-19 17.2 


17.25-18.00 
16.00-17.50 


15.00-19.00 


14.00-16.00 


Chicago Kansas City Omaha 





17.50-18.5¢ 
18.00-19.50 
19.00-20.50 
20.25-20.75 
20.50-20.75 
20.50-20.75 
20.00-20.50 
19.75-20.25 7 
19.50-20.00 18.00-19.75 


-19.00 














18.25-20.00 17.25- 





17.00-18.75 
16.00-18. 





15.50-19 25 15.00-19.00 


SLAUGHTER CATTLE, VEALERS AND CALVES: 


STEERS, Choice: 
7o0- 900 Ibs 
900-1100 Ibs 
1100-1300 Ibs 
1300-1500 Ibs 

STEERS, Good: 
700- 900 Ibs 
900-1100 Ibs 
1100-1300 Ibs. 
1300-1500 Ibs, 


30.00-32.00 
30.00-2 
30.00-2 
29.50-21.50 





25.00-30.00 
25.00-30.00 
25.00-30.00 
25.00-20 50 
STEERS, Medium: 
700-1100 Ibs... 
1100-1300 Ibs 


18.50-25.00 
18.50-25.00 
STEERS, Common: 

700-1100 Ibs. 
HEIFERS, Choice: 
600- 800 ibs.. 
800-1000 Ibs.... 
HIEIFERS, Good: 


600- 800 Ibs.. 
800-1000 Ibs. . 


16.50-18.50 


. 29.50-31.00 
29.00-31.00 


. 25.00-29.50 

. 25.00-29.00 

HEIFERS, Medium: 
500- 900 Ibs. 


HEIFERS, Common: 


18.50-25.50 


500- 900 Ibs..... 16.50-18.50 
COWS (All Weights) : 
Gee wscccvcsses 15.00-15.50 
Medium 14.25-15.00 


Cut. & com 
Canners .. 


. 13.00-14.25 
10.50-13.00 


Beef, good - 17.00-17.75 
Sausage, good ... 17.25-18.25 
Sausage, medium. 16.00-17.25 
Sausage, cut. & 


com. . 13.50-16.00 


VEALERS, All Weights 
Good & choice... 25.00-30.00 
Com. & med..... 17.00-25.00 
Cull, 75 Ibs. up... 13.00-17.00 
CALVES (500 Ibs. down) 


Good & choice... 22.00-25.00 
Com. & med..... 16.00-22.00 
Call. ° 12.00-16.00 


28.75-32.00 
20.50-34.00 
30.00-34.00 
20.50-34.00 














18.50-24.75 


16.50-18.50 14.50-17.00 


17.50- 
15.50 
13.25-15.72 
12.00 
BULLS (Yris. Excl.), All Weights 

17.50-20.50 
19.50-20.50 
17.75-19.50 


14.50-17.75 
27.00-28.50 


23.00-27.00 
18.00-23.00 


29.00-31.50 
9 © 






20.50 
30.00 
25-30.00 

30.00 





15.00-17.50 = 16.50-19.00 


28.00 -30.00 
28.50-31.25 


24.50-28.50 
25.00-28.50 


25.00-27.50 
25.00-27.50 
17.00-25.00 19.00-25.00 


16.00-19.00 





16.50-17.50 
16.50-17.50 
15.00-16.50 


13.00-15.50 


23.00-25.00 
16.00-23.00 
12.00-16.00 


23.00-26.00 
17.00-23.00 
14.00-17.00 


24.00-27.00 19.00-23.00 22.00-24.50 
17.00-24.00 14.00-19.00 17.00-22.00 
14.00-17.00 10.00-14.00 13.00-17.00 


SLAUGHTER LAMBS AND SHEEP:' 


LAMBS (Spring): 
Good & choice*.. 22.75-23.50 
Med. & good*.... 20.00-22.50 
Common ........ 16.00-20.00 
YRL. WETHERS (Shorn) 
Good & choice*.. 20.00-21.00 
Med. & good*.. 17.50-20.00 
EWES (Shorn): 
Good & choice*.. 
Com. & med.... 





6.50- 8.50 
6.00- 7.50 


22.50-23.50 
20.00-22.00 
15.00-20.00 


8.75- 9.75 
6.50- 8.50 


21.50-23.00 
19.50-21.25 
17.00-19.25 


22.00-23.00 
20.50-22.00 
18.00-20.50 


19.00-20.50 
16.00-19.00 


8.00- 8.50 7.50- 8.75 
6.50- 7.75 6.50- 7.50 








St. Paul 


19.85-20.00 
19.00-19.85 
18.25-19.50 
18.25-19.50 


15.00-17.50 
15.00-17.50 


28.00-30.50 
28.50-31.50 
28.50-31.50 
28.00-31.00 


22..50-28.00 
26.00-28.50 
26.00-28 50 
4). 00-28 


18.00-26.00 
18.00-26.00 


15.50-18.00 


7.00-29.50 
00-30.00 


25.50-27.00 
om 





15.00-17.00 


16.00-17.50 
14.00-16.00 
12.00-14.00 
10.50-12.00 


17.00-17.50 
17.00-18.00 
16.00-17.00 


13.00-16.00 


25.00 28.00 
18.00-25.00 
14.00-18.00 


19.00-22.00 
13.00-19.00 
11.00-13.00 





0-23.00 
0-22.00 
00-19.25 


&.50- 9.00 
6.50- 8.00 


‘Quotations on wooled stock based on animals of current seasonal market weight 
and wool growth, those on shorn stock on animals with No. 1 and 2 pelts. 

*Quotations on slaughter lambs and yearlings of good and choice grades and the 
medium and good grades and on ewes of good and choice grades as combined repre- 
sent lots averaging within the top half of the good and the top half of the medium 


grades, respectively. 


e * h 
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in name... 
high grade in fact! 


HYGRADE FOOD PRODUCTS CORP. 


EXECUTIVE OFFICES: DETROIT, MICHIGAN 


DRESSED BEEF 
BONELESS MEATS and CUTS 
OFFAL « CASINGS 


Carlots Barrel Lots 














H. L. SPARKS AND COMPANY 








if it’s hogs you want we can furnish a single deck 
or G train load. We sell stock pigs. 


All Orders Placed Thru National Stock Yards, ill. 


up 5-1860 
NATIONAL STOCK YARDS, ILL. ide 


Phones: sr idge 8394 
UP ton 3-4016 
BUSHNELL, PEORIA, ILL., AND OTHER POINTS 
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THE WM. SCHLUDERBERG—T. J. KURDLE CO. 


PRODUCERS OF 





MEATS OF UNMATCHED QUALITY 


MAIN OFFICE AND PLANT 
3800-4000 E. BALTIMORE ST. BALTIMORE, MD. 











THE FOWLER CASING CO. LTD. 

For 30 Years the Lorgest Independent Distributors of 

QUALITY AMERICAN HOG CASINGS 
in Great Britain 

8 MIDDLE ST., WEST SMITHFIELD, LONDON E C. 1, ENGLAND 


(Cabies: Eftseaco. Lendon) 











HAVE YOU ORDERED 
The MEULTIPLE BINDER 
FOR YOUR 1949 COPIES OF 
THE NATIONAL PROVISIONER 


complete volume of 26 issues can be eas- e 
i; Rees Gar Gutace cslesence te Ghle biades, Price $2.50 














THEE. KAHN’SSONSCOoO. 


CINCINNATI, OHIO 


“AMERICAN BEAUTY”’ 
HAMS AND BACON 


Straight and Mixed Cars of Beef, 
Veal, Lamb and Provisions 


Offices 

BOSTON 9—P. G. Gray Co., 148 State St. 
CLEVE: > J. Osborne, 3919 Elmwood Roa: 

F. Sternheim, 2931 Weymouth Rd., “Shaker Heights, O. 
DETR. .T—J. H. Rice, 1786 Allard, Grosse Pointe Woods 
NEW YORK 14—Herbert Ohl, 441 W. 13th St. 
PHILADELPHIA 23—Earl McAdams, 701 Callowhill St. 
PITTSBURGH—R. H. Ross, Box 628, Santiago Rd., Imperial, Pa. 
WASHINGTON 4—Clayton P. Lee, 515 11th St., S. W. 




















finer Flavor from the Land O’Corn! 


Black Ilawk Hams and Bacon 
Pork: Beef * Veal * Lamb 
Vacuum Cooked Meats 


THE RATH PACKING COMPANY, Waterloo, lowa 








SLAUGHTER 
REPORTS 


Special reports to THE NATIONAL 
PROVISIONER, showing the number 
of livestock slaughtered at 13 centers 
for the week ended September 17, 1949: 

CATTLE 
Week Cor. 
ended Prev. week, 
Sept. 17 week 1948 








Chicagot ..... 26,895 18.905 21,746 
Kansas C ityt.. 26,358 3,614 30,399 
Omaha*t ..... 21,091 23,076 20,940 
East St. Louist 10,098 7,947 8,479 
St. Josevht.... 12,938 9,991 12 75 ) 
Sioux City?.... 12,337 10,35 9, 
Wichitat ..... 6,067 3,354 





New York & 





Jersey Cityt. 7,845 5,548 7,218 
Okla. City*t... 8,921 5,399 11,361 
Cincinnati§ ... 6,107 4,869 : 
Denvert ...... 9,240 6,746 
St. Paulf...... 21,27 S84 





Milwaukee ... 





BOE vecsvvcs 169, 168 136,817 
HOGS 
Chieagot ..... 31,589 26,979 24,910 
Kansas C ityt.. 12,210 10.695 8,997 
Omahat ... 21.011 
East St. Louist 25,787 
St. Josepht.... 17,011 
Sioux Cityt.... 12,088 
Wichitat ..... 4,095 


New York & 
Jersey City?. 43,227 


Okla. Cityt.... 9,481 
Cincinnati§ ... 15,996 
Denvers ...... 8,543 
St. Paulf...... 40,197 
Milwaukeet ... cae 
Total .......241,915 212.766 178,404 
Chicagot ..... 
Kansas Cityt.. 
Omahat ...... 


East St. Louist 
St. Josephf.... 
Sioux Cityf.... 
Wichitat ae 
New York & 
Jersey City? 
Okla. Cityt.... 








Cincinnati§g ... 1,541 

Denvert ...... 20,925 y 

St. Paulf...... 11,675 8,006 sD oTd 
Milwaukeet ... ri 819 1,417 


_  perrrre 133,741 117,285 196,641 

*Cattle and calves 

+Federally inspected slaughter, in 
cluding directs. 

tStockyards sales for local slaughter 


§Stockyards receipts for local 
slaughter, including directs 


LIVESTOCK PRICES 
AT LOS ANGELES 
Prices at Los Angeles, 
Calif., on Thursday, Sept. 22: 
CATTLE: 
Steers, med. & low gd.$26.00 only 


Heifers, com. ......+-. 17.00 only 

WE, W cccccnvcoene 17.25@ 17.50 

Cows, med. & gd...... 15.50@16.75 

Cows, cut. & com...... 13.00@15.00 

Cows, canner ...... .. 11.50@13.00 
CALVES: 

Com. & med... . .819.00@23.50 
HOGS: 

Gd. & ch., 215 Ibs.....$23. 

Hogs, gd., 180-235.... 3 





Sows, gd. & ch 


BALTIMORE LIVESTOCK 


Prices at Baltimore, Md., 
on Thursday, September 22: 
CATTLE: 

ee, MO oncoenecnad 26.30@ 27.50 

Steers, med. & gd..... 2 .B5 

Steers, com. & low med. 3.00 

Heifers, com. & 

low med. 





19.00@ 20.00 


Cows, gd. .... 17.75@ 18.50 
Cows, com. & med. 15.00@17.50 
Cows, can. & cut...... 12.00@14.50 
Pk Mh, cestevdneend 19.00@20.00 


Bulls, com. & med.... 
CALVES: 
Vealers, med. to ch 


17.00@18.50 


. -827.00@30.00 


Cee, GS Bn oc ccccsse 18.00@27.00 
HOGS: 
Gd. & ch., 180-225... .$20.75@21.50 


Sows, 400, down ...... 16.00@ 16.25 
SPRING LAMBS: 


fe eae $26.00 only 





CHICAGO LIVESTOCK 


Supplies of livestock at the Chicago 
Union Stockyards tor current and 
comparative periods: 


RECEIPTS 

Cattle Calves Hogs Sheep 
Sept. 15... 7,424 931 10, 050 2,502 
Sept. 16... 2,206 544 5,5 1,158 
Sept. 17... 1,085 36 
Sept. 19. ..13,597 566 3,793 
Sept. 20... 8,208 731 13, 387 4,003 
Sept. 21...10,448 524 10,450 2,461 
Sept. 22... 4,300 700 10,000 1,500 
*Week so 









far .....36,553 3,403 11,847 
Week ago.46,965 3,270 14,962 
1948 ......32.044 .416 13,455 
IDET 2. cscs 28,024 38,673 14,718 


*Including 950 cattle, 886 calves, 
11,358 hogs and 4,083 sheep direct to 
packers. 








SHIPMENTS 
Cattle Calves Hogs Sheep 
Sept. . 2,614 152 1,825 1,584 
Sept. - 1,488 43 «61,402 619 
Sept. 483 7 140 5 
Sept. coe 2,748 2,450 
Sept. 20... 3,168 176 1,008 
Sept. 21. 3,656 25 505 
Sept. 22... 1,500 i) 1,000 
Week so 
as 11,067 251 4,963 
Week ago.15,707 248 6,645 
1918 8,769 351 3,933 
a 9.772 332 2,425 
SEPTEMBER RECEIPTS 
1949 1948 
Dn, 4décmepeceua 25,531 106,952 
Calves 2 
Hogs 
Sheep .... 08 
SEPTEMBER SHIPMENTS 
1949 1948 
Cattle 37,402 
Hogs 14,624 
Sheep 8,721 








CHICAGO HOG PURCHASES 


Supplies of hogs purchased at Chi- 
cago, week ended Thursday, Sept. 22: 


Week E nded Prev. 
2 week 


Sept 
Packers’ purch.....31,939 
Shippers’ purch....14,043 








Peer rr reer 46,882 





CANADIAN KILL 


Inspected slaughter in Can- 
ada, week ended September 
10: 

CATTLE 


Week Ended Same Week 
Sept. 10 Last Year 


Western Canada. .13,361 16,975 

Eastern Canada. .13,447 13,076 

Total ..ceces 26,808 30,051 
HOGS 

Western Canada. .13,452 13,908 

Eastern Canada. .33,878 34,676 

Dated: ccccivcs eee 18,674 
SHEEP 

Western Canada.. 6,044 6,318 

Eastern Canada. .15,494 13,693 

Betas ccceces 21,438 20,011 


NEW YORK RECEIPTS 


Receipts of salable live- 
stock at Jersey City and 
4ist st., New York market 
for week ended September 17: 


Cattle Calves Hags* Sheep 


Salable ..... 573 1,336 1,179 299 
Total (incl. 

directs) ...5,016 6,202 25,477 29,435 
Previous week: 

Salable ... 442 2,604 noo 79 


Total (incl. = 
directs) .3,643 6,222 19,156 18,367 
*Including hogs at 31st street. 


PACIFIC COAST LIVESTOCK 


Receipts at leading Pacific Coast 
markets, week ending September 15 


Cattle Calves Hogs Sheep 
Los Angeles...9,800 1,475 3,450 225 


No. Portland...3,335 860 1,300 3,650 
San Francisco.1,700 300 2,000 4,100 
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PACKERS’ 
PURCHASES 


Purchases of livestock by packers at 
princinal centers for the week ending 
Saturday, September 17, 1949, as re- 


ported to THE NATIONAL PROVI- 
SIONER: 
CHICAGO 

Armour, 2,300 hogs; Swift, 2,466 
hogs; Wilson, 3,113 hogs; Agar, 7,777 
hogs; Shippers, 8,187 hogs; Others, 
15,933 hogs. 

Total: 26,895 cattle: 1,736 calves; 


39,776 hogs: 5,753 sheep. 
KANSAS CITY 








Cattle Calves Hogs Sheep 
Armour ... 4,382 1,301 2,572 1,536 
Cudahy ... 3,742 785 «41.386 1,099 
GRIEG ccccs 3,925 1,541 1,247 4,871 
Wilson ... 1,636 585 1,729 2,208 
Central ... 2,092 2 cee 
Others .... 6,333 36 1,009 








Total ...22,110 4,248 12,210 11,623 





OMAHA 
Cattle & 
Calves Hogs Sheep 
Armour ..... 6,330 4,902 1,011 
Cudahy ..... 5,178 4,495 1,820 
i ee 4,865 4,946 2,809 
WEED ccccce 3,123 3,377 415 
Eagle ....... 67 coe cos 
Greater Omaha 178 
Hoffman .... 143 
Rothschild ... 483 
EGER. <ccceces 287 
Kingan ...... 1,428 
Merchants ... 70 ee 
Others ...... we 8,604 
BOO sccas 22,152 26,324 6,055 
E. ST. LOUIS 
Cattle Calves Hogs Sheep 
Armour 1.998 8,698 38,943 
Swift ..... 2,692 5,4 3,600 
Hunter 241 
ee is oes 
ST sews 1,734 
Laclede 1,008 
Sieloff ve see vod 859 ee 
Others . 4,764 903 4,821 311 
Shippers .. 9,094 2,647 18,941 862 


Total ...23,956 8,240 49.549 8,957 
ST. JOSEPH 

Cattle Calves Hogs Sheep 

Swift ..... 4,808 723 «8,419 7,146 

Armour ... 3,791 624 7,848 1,678 

Others .... 5,757 1,095 


6,521 208 


2.024 10,819 









Total ...15,120 1,2 2 

Does not include 423 cattle, 1,121 
hogs and 1,107 sheep bought direct. 

SIOUX CITY 
Cattle Calves Hogs Sheep 
Judahy . 4,598 196 4,047 942 
Armour ... 3,946 142 2,155 1,279 
Swift ..... 3,424 36 «2,361 919 
Others .... 347 4 - 45 
Shippers ..34,263 1,613 6 4,740 
Total ...46,578 1,991 15,239 7,925 
WICHITA 
Cattle Calves Hogs Sheep 
Cudahy . 2,068 1,418 2,672 857 
Dunn- 

Ostertag. 149 a 7 
Sunflower . 18 66 
Pioneer ... é 
Guggen- 

heim 697 
Excel . 1,129 - 

Dold ..... 125 856 os 
Others .... 1,881 44 238 
Total ... 6,067 1,418 4,095 1,005 


OKLAHOMA CITY 
Cattle Calves Hogs Sheep 


Armour ... 2,434 845 1,023 244 
Wilson . 2,480 1,017 1,070 269 
Others .... 214 3 889 1 

Total ... 5,128 1,865 2,982 514 

Does not include 357 cattle, 1,571 
calves, 6,499 hogs and 2,165 sheep 
bought direct. 

LOS ANGELES 
Cattle Calves Hogs Sheep 

Armour .. 319 131 929 
Cudahy ... 732 oth 156 ‘en 
Swift ..... 284 124 214 ee 
Wilson 291 ee axe eee 
Acme ..... 403 ee eee 
SEO cc200 545 10 ose 
Clougherty. 63 oe 329 
Coast ..... 74 370 
Harman 389 ai 
GAGE. cccee 129 75 718 
Union - 830 02% 
United .... 290 613 
Others .... 5,004 eae 

Total ... 9,043 3,32 





The National 





CINCINNATI 
Cattle Calves Hogs Sheep 
Gall’s .... 718 
Kahn's .... ae 6 
Lobrey 793 
Meyer .... éke win’ — 
Schlachter. 142 50 
National .. 624 9 eee TT 
Others .... 3,490 902 18,150 1,712 
Total ... 4,256 961 18,043 2,452 


Does not include 2,026 cattle bought 
direct. Market shipments for the week 
were 37 cattle, 226 calves, 2,357 hogs 
and 1,083 sheep. 





DENVER 
Cattle Calves Hogs Sheep 
Armour ... 1,101 190 2,230 11,617 
Swift ..... 1,53 181 1,508 14,212 
Cudahy 929 70 2,135 7,658 
Wilson 649 er ade ees 
Others .... 3.878 312 2,441 843 
Total ... 8,120 753 8,314 34,330 
8T. PAUL 
Cattle Calves Hogs Sheep 
Armour ... 5,831 2,445 8,516 3,484 
Bartusch .. 1,026 eae os ees 
Cudahy ... 1,344 1,074 1,049 
Rifkin .... 926 37 ‘vs 
Superior .. 2,076 — see one 
Swift ..... 7,121 2,460 23,546 4,009 
Others .... 2,047 1,158 8,135 3,133 








Total ...21,271 7,174 40,197 11,675 
FORT WORTH 
Cattle Calves Hogs Sheep 
Armour ... 1,584 2,274 1,382 2,317 
Swift ..... 969 1,373 1,382 2 
Blue 
Bonnet 561 61 
CARD cacas ° 843 10 
Rosenthal 476 74 
Total ... 4,433 3,792 3,251 5,288 
TOTAL PACKER PURCHASES 
Week Cor. 
ended Prev. week, 
Sept. 17 week 1948* 
| eye 215,129 161,775 183,430 
GSD ccccese 246,233 203,003 165,656 
Sheep ...... 106,486 108,348 179,906 


*Does not include Los Angeles. 


CORN BELT DIRECT 
TRADING 
Des Moines, Ia., September 
22.—Prices at the ten concen- 
tration yards and 11 packing 
plants in Iowa, Minnesota: 


Hogs, good to choice: 


160-180 Ib. .....ee ness $15.50@ 18.50 
DEE Eh conesccecns 17.75@19.85 
SEPGEe ED scncecccese 18.50@ 19.85 


300-360 Ib. ........ 18.00@19.50 
Sows: 
SO, avcnsacteas $17.75@18.75 
100-550 Ib. 22... 2 eee 15.25@ 17.75 


Receipts of hogs at Corn 
Belt markets were: 


This Same day 
week last wk. 
estimated actual 

Sept 28,500 
Sept 28,600 
Sept. 46,000 
Sept. 16,500° 
Sept. 36,000 
Sept. 3,800 





LIVESTOCK RECEIPTS 


Receipts at major markets, 
week ending September 17: 


AT 20 MARKETS, Week Ended 
















Cattle Hogs Sheep 
Sept. 17.....365,000 378,000 245,000 
Sept. 10. .278,000 329,000 
1948 .... 7,000 298,000 
. See 376,000 208,000 
BPP cv.cccces 222,000 48,000 


HOGS AT 11 MARKETS, Wk. 


AT 7 MARKETS, Week Ended: 


Cattle Hogs Sheep 
Sept. 17 266,000 240,000 125.000 
Sept. 10.. 5 215,000 128 000 
= 77,000 178,000 
IDET 22.0. x 186,000 168,000 
BOGS cscvtees 157,000 28,000 144,000 
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LIVESTOCK PRICES AT TEN CANADIAN MARKETS 


Average prices per cwt. paid for specified grades of steers, 
calves, hogs and lambs at ten leading markets in Canada 
| during the week ended September 10 were reported to THE 

NATIONAL PROVISIONER by the Canadian Department of 


Agriculture as follows: 


GooD VEAL 
STEERS CAL) ES 
STOCK Up to Good and 
YARDS 1000 Ib. Choice 
BOD dtercwnescesed $20.50 $24.00 
Momtreal ..cccsccseces 20.55 23.40 
Winnipeg ........ 20.00 22.50 
GCORIRTT cccccccccccsce 18.30 18.81 
BAmeMteM cocesescccce 18.05 19.10 
SR. BETS ccccecccose 18.75 19.40 
Moose Jaw ........... 18.50 18.50 
Saskatoon ............ 18.80 21.00 
BOE. ccnsccseswosces 17.55 20.00 
Vancouver ........6++. 19.25 


*Dominion government premiums not included. 


HoGs* LAMBS 
Gr. Bl G 
Dressed Handy weights 
$20.60 $21.29 
20.60 22.50 
28.85 20.00 
28.97 18.95 
30.00 19.55 
28.35 18.70 
28.35 18.75 
28.35 19.00 
28.35 19.40 





4142-60 








ELIN'S 
ORIGINAL PHILADELPHIA SCRAPPLE 
HAMS + BACON - LARD + DELICATESSEN 


PACKERS - PORK - BEEF 
John J. Felin & Co. 


INCORPORATED 


PHILADELPHIA 40, PENNA. 


Germantown Ave. 








How to analyze foods... 


and interpret your findings 


“Food Analysis” 


By A. G. WOODMAN 
(Mass. Institute of Technology) 
Wlustrated $500 





This book gives o well-balanced training 
in methods of food analysis for the de- 
tection of adulteration. Typical foods 
illustrate methods of ottack and analy- 
sis, Bearing out the author's belief that 
exercise of judgment and training of 
sense of discrimination are the principal 
benefits to be gained from a critical 
balancing of dato obtained in a food 
analysis, the book gives almost equal 
emphasis to interpretation of results as 
to processes. Much information added 
to this edition on alcoholic beverages, 
sugor methods for foods affected by 
admission of dextrose on a por with 
cane sugor, new permitted dyes, includ- 
ing oil-soluble colors, etc. 





Covers 
LATEST METHODS 
FOR ANALYZING: 
Food Colors 
Mith, Cream and ice Cream 


Edible Fats and Oits 
Olive OW 











Order from 


THE NATIONAL PROVISIONER 
407 S. Dearborn St. © Chicago 5, Illinois 
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WESTERN DRESSED MEATS 


MEAT SUPPLIES AT NEW YORK 


(Receipts reported by the U. 8. D. A., Production & Marketing Administration) 
BEEF CURED: 











WEEKLY INSPECTED SLAUGHTER 


Slaughter at 32 centers during the week ended September 
17 was reported by the USDA as follows: 





STEER AND HEIFER: Carcasses Week ending Sept. 17, 1949. 15,164 Sheep 

= 4 . f.. eee 33,355 | oy 7 sonny . eS 7 I 
Week ending Sept. 17, 1949. 14,585 Same week year ago....... 65/367 NORTH ATLANTIC Cattle Calves Hogs & Lambs 
Week previous ........... 14,919 : New York, Newark, Jersey City..... 7,845 12,161 43,227 40,975 
Same week year ago....... 10,249 PORK CURED AND SMOKED: Baltimore, Philadelphia ............ 7,223 1,338 30,079 1,313 

cow: Week ending Sept. 17, 1949. 859,179 | NORTH CENTRAL : ; 

r = Week previous ........... 161,209 Cincinnati, Cleveland, Indianapolis.. 14,883 2,960 66,083 7,735 
Week ending Sept. 17, 1949. 1,629 Same week year ago.......1,125,133 CUBCRGO, TRUER onc ccccccccceseses 28,858 5,597 63,767 5,6 
Week previous ........... 1,829 St. Paul-Wis. Group’............... 28,078 15,104 1, 
Same week year ago....... 2,363 LARD AND PORK FATS:+ ey ED EOE oss esaccocseses .. 16,036 927 5, 

BULL: Week ending Sept. 17, 1949. 234,901 } mee oe A , oaat if 
yee ay ya vaq7 | VMADA ... wee rane 4 ¢ 
Week ending Sept. 17, 1949. 925 ona oon go toe'g77 | Kansas City 1, 7,734 4 
Week previous ........... 918 woe cere ont : Iowa and So. Minn.*................ 17,798 4,490 32, 
Same week year ago..... 715 LOCAL SLAUGHTER IES enccwescvinesesesaceaey y 3,758 
VEAL: CATTLE c SOUTH CENTRAL WEST® 12,227 40,857 
— TLE: arcasses ‘KY 1 76 ‘ 
Week ending Sept. 17, 1949. 10,992 Week ending Sept. 17, 1949 1, 845 BOCKY MOUNTAIN® .... $28 
Week previous ........... 9,058 Weak meviews<.... 548 PACIFIC geatesenerenssasesssenssees r i231 
Same week year ago....... 14,945 : is amebaem  . "s Grand tota 23 24 82,673 
Same week year ago....... 7,218 Total week ago...................0. 188,513 2175 221/259 
LAMB: CALVES Total same period 1948 98,985 327,496 
Week ending Sept. 17, 1949. = 43,782 Wee » Se 7 1949 ” 16 "Includes St. Paul, So. St. Paul, Newport, Minn., and Madison, Milwaukee, 
Week previous ........... 47,051 Weck poevioaa Pt: 17, 18. 12-151 | Green Bay, Wis, “Includes St. Louis National Stockyards, E. St. Louis, Ill., 
Same week yeur ago....... 49,181 Same week year ago. tlt »' 384 and St. Louis, Mo. “Includes Cedar Rapids, Des Moines, Fort Dodge, Mason 
‘ nee ; City, Marshalltown, Ottumwa, Storm Lake, Waterloo, lowa, and Albert Lea, 
MUTTON: HOGS oust. - ‘Includes Birmingham, Dothan, Montgomery, Ala., Tallahassee, 
yee 2,026 ~t , i a os nial ja., and Albany, Atlanta, Columbus, Moultrie, Thomasville, Tifton, Ga. 
bo pom es pea Week ending Sept. 17, 1949. 43,227 | *Inciudes So. St. ‘Joseph, Mo., Wichita, Kansas, Oklahoma City, Okla., Ft. 
Same week year ago....... 6,479 Week previous ........... bo yaad Worth, Texas. ‘Includes Denver, Colo., Ogden and Salt Lake City, Utah. ‘In 


HOG AND PIG: 


Same week year ago... 








00 | cludes Los Angeles, Vernon, 


San Francisco, San Jose, Vallejo, Calif. 


SHEEP: NOTE: Packing plants included in above tabulations slaughtered approxi- 
Week ending Sept. 17, 1949. 9,852 al , _ mately the following percentages of total slaughter under Federal Meat Inspec- 
Week previous ........ 7,918 Week ending Sept. 17, 149 40,975 | tion during August 1949: Cattle, 76.8; calves, 66.4; hogs, 73.8; sheep and lambs, 
Same week year ago....... 1,567 Week previous ......... 32,391 | 84.6. 
Same week year ago....... 45, 6 53 
PORK CUTS Pounds 


Week ending Sept. 17, 1949.1,950,026 
Week previous , 1,503,132 





.» «1,508,182 
. 1,345,279 VEAL: 








COUNTRY DRESSED MEATS 


SOUTHEASTERN RECEIPTS 


Receipts of livestock, as reported by the Production and 


Marketing Administration, at eight southern packing plants, 


Same week year ago. ml Carcasses 

-EE CITTe- Week ending Sept. 17, 1949 5,795 
BEEF CUTS: - nt Week previous ..... 4,489 

Week ending Sept. 17, M9. 161,545 Same week year ago ae 5.353 

Week previous ........... 30,321 7 

Same week year ago..... - 98,984 HOG: 


VEAL AND CALF: 
Week ending Sept. 17, 1949 
Week previous ........... 
Same week year ago. . 





Week ending Sept. 17, 1949 
Week previous .......... 
Same week year ago.. 


Zmts 


LAMB AND MUTTON 


LAMB AND MUTTON 





Week ending Sept. 17, 1949 86 | Week ended September 16 
Week ending Sept. 17, 1949. Week previous ......... 104 he oe 
Week previous ........... Same week year ago... 113 | Week previous ........... 
Same week year ago..... tIncomplete. 'Cor. week last year....... 








located at Albany, Columbus, 
| Tifton, Georgia; Dothan, Alabama; Jacksonville and Talla- 
| hassee, Florida, were as follows: 


Moultrie, Thomasville and 


Cattle Calves Hogs 

cpm npemtaas «00 0 Sate .1,621 1,173 7,026 

haduboiihedaln ocbces chee 720 5,939 

eeecsce Sessa oun cay 1,531 5.799 








CLASSIFIED ADVERTISING 





POSITION WANTED 


POSITION WANTED 


HELP WANTED 





ACCOUNTANT: Experienced in all costs, depart- 
mental records and personnel. Twenty- five years 
with one packer. Age 45. W-311, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill. 


SAUSAGE MAKER: Seasoned man, can make full 

line of sausage and molds. Now in Chicago. W-284, 

= NATIONAL PROVISIONER, 407 S. Dearborn 
, Chicago 5, Ill. 


Wanted, EXPERIENCED BEEF MAN. Must have 
sales ability. Midwestern city. Our employees know 
of this advertisement. W-313, THE NATIONAL 
PROVISIONER, 407 8. Dearborn St., Chicago 5, Ill 





Thoroughly experienced packing house general man- 
ager. Understands all departments. Looking for 
permanent position with good future and salary 
asis. W 297, THE NATIONAL PROVISIONER, 
407 S. Dearborn, Chicago 5, Il. 





PLANT SUPERINTENDENT: Thoroughly experi- 
enced all —— meat packing plant operations. Can 
operate plant with low costs, maximum yields and 
produce quality products. W-283, THE NATIONAL 
PROVISIONER, 407 S. Dearborn St., Chicago 5, Il. 





SAUSAGE MAKER-Foreman: Desires ition in 
small or large plant. Married, age 38. References, 
sober, dependable, can handle help. Wire or write 
P.O. Box 783, Memphis, Tenn. 





SUPERINTENDENT: Seeking position in small or 
large plant. 20 years with one concern. Practical 
and experienced. All departments. Can operate 
plant efficiently. Good references. Would like to 
arrange personal interview. W-304, THE NA- 
TIONAL PROVISIONER, 40T S. Dearborn S8t., Chi- 
eago 5, Ill. 





EXPERIENCED reliable packing plant man wants 
position. Can handle labor. Knows costs, yields, 
etc. Capable of handling position of Superintendent, 
Division Supt., and foreman’'s position. Will con- 
sider manager or Supt., gerne] with rendering 
plant. What do you have to offer? Good references. 
W-305, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 





AGGRESSIVE full line packing house man with 
proven following in Pittsburgh, Pennsylvania area. 
Twenty years’ experience in sales, representing 
packers, car routing, knowledge of canned meats 
and specialty merchandising. Available now. W-303, 
THE NATIONAL PROVISIONER, 407 S. Dearborn 
t., Chicago 5, Ill. 





Experienced chain store general manager. Excel- 
lent experience Meat and Dairy. Looking for = 
position. Can move uzenese  Seaeeies good Oo; 
Force. THE ONAL PRovis. 
IONBR, 407 8. Dearborn, Chicago 5, Il. 





MANAGER-CONTROLLER: Complete knowledge of 
all packing house operations. 20 years’ experience 
with both small and large eee. Capable of de- 
partmentalizing plant and installing cost system. 
W-266, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 


SUPERINTENDENT 
LOS ANGELES AREA 


Thorough practical man with many years ex- 
perience. Qualified to take complete charge, produce 
quality products and handle labor. Excellent ref- 
erences. W 295, THE NATIONAL PROVISIONER, 
407 8. Dearborn St., Chicago 5, Ill 


HELP WANTED 


PRODUCTION FOREMAN to take charge of Sau- 
sage, smoked meats, sliced bacon and canned ham 
production departments. Thoroughly experienced 
with full and complete knowledge of cost and qual- 
ity control and the know-how in maintaining proper 
ry — ae shrinks. Excellent opportunity for 
right W-306, THE NATIONAL PROVI- 
SIONER. ‘407 S. Dearborn St., Chicago 5, Ill. 


WANTED: By small plant (abattoir, wholesale 
meat, lockers) in central Texas city of 6,000, man 
with slaughtering and sausage making experience, 
sales and executive ability. Starting salary will be 
low but if you are qualified, we'll gladly pay you 
what you are worth. City has good schools, includ- 
ing University. Replies confidential. W-310, THE 
NATIONAL PROVISIONER, 407 S. Dearborn St., 
Chicago 5, Il. 


PRODUCTION FOREMAN wanted to take charge 
of meat canning department in plant located in Vir- 
ginia. Permanent position, et SS. Give 
full details, experience, age and salary expected. 
W-286, THE NATIONAL PROVISIONER, 407 8. 
Dearborn St., Chicago 5, Ill. 
ACCOUNTANT, experienced, capable of taking care 
of all office detail. Must have packinghouse ex- 
perience. Midwestern city. Our employees know of 
this advertisement. W-312, THE NATIONAL PRO- 
VISIONER, 407 8. Dearborn St., Chicago 5, Ill. 























PLANTS FOR SALE 


Modern meat packing plant. Plenty of cooler space 
Perfect location. Within thirty miles of Chicago 
In heart of food be]t. FS-308, THE NATIONAL 
PROVISIONER, 407 S. Dearborn 8St., 5 
Ill. 





Chicago 5, 





FOR SALE: Compact, complete packing house in 
Kansas. Kill both hog and beef, process sausage. 
render. In excellent condition. Owner wishes to re 
tire. Can be bought reasonably. For further informa 
tion please contact Phil Hantover, Inc., 1717 McGee 
St., Kansas City, Mo. Telephone Victor 8414 





Abattoir and Rendering Plant for Sale 


This plant has, since its establishment, been owned 
and operated by the City of Greensboro, N. ©. The 
City Council is of the opinion that it should be 
owned and operated by private enterprise, there 
fore, have ordered it sold at public auction. The 
sale to be conducted on = premises at 10:30 A.M 
Tuesday, September 27, 

J. R. Townsend, City * Al Greensboro, N. C 





Small packing plant in west Texas for sale or lease, 
or would consider selling part interest to right man 
with experience. FS-287, THE NATIONAL PRO- 
VISIONER, 407 S. Dearborn St., Chicago 5, Ill. 





Modern Complete sausage and slaughter plant in 
Tampa, Florida. $45,000.00 immediate sale. 1207 
Crenshaw St., Ph. 313531, Tampa, Florida. 





Packing plant in San Joaquin Valley. % miles 
northeast Visalia, Calif. Constructed largely of 
hollow tile with inside and outside walls cement 
plastered. Ample potable water. Former owner 
killed 500 cattle per week. Three coolers. 100 head 
capacity plus 75,000%¢ meat freezer. Well equipped 
Modern Sausage Room. Pickle cellar. Price $125, 
000.00. FS-309, THE NATIONAL PROVISIONER, 
407 S. Dearborn St., Chicago 5, IL. 
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—CLASSIFIED ADVERTISING— 





Unless Specifically Instructed Otherwise, All Classified Advertisements Will ee Number 


20c each. “Position wanted,’‘ special rate. minimum 
20 words, $3.00, additional words 1 5¢ each. Count address 


CLASSIFIED ADVERTISING PAYABLE IN 


or box numbers as 8 words. Listing 
advertisements 75c per line. ———— 55825 per nck, 
Contract rates on request. 


ADVANCE. PLEASE REMIT WITH ORDER. 





PLANTS FOR SALE 


EQUIPMENT FOR SALE 





FOR SALE 
POULTRY PRODUCTION— 
PROCESSING—RETAIL PLANT 


In the heart of one of America’s greatest chicken 
growing areas. Producing 120,000 chickens yearly. 
Processing capacity 3000 chickens per day. An 
ultra modern cafe serving chicken exclusively. 
This property also includes, 30 acres of land, two 
modern homes and all equipment. Located on two 
national highways. Has rail, truck and air trans- 
portation. The combined operation of these plants 
now doing $300,000 yearly and netting $30,000 
per year. Will stand most rigid inspection. For 
further information and details write P.O. box 307, 





Rogers, Arkansas. 

FOR SALE: Well established provision manufac- 
turing plant, fully equipped, with well going 
routes and new modern slaughter house. Located 


in the center of the Metropolitan district of New 
Jersey, on the direct highway to New York City. 


If interested we will furnish complete details. 
FS298, THE NATIONAL PROVISIONER, 407 8 
Dearborn, Chicago 5, Ill. 


FOR SALE. #1531 Koch Smoke Chest with auto 


matic control. For bottled gas. Complete with 
drum. New. Ih original crate. $300.00. FS2990, THE 
NATIONAL PROVISIONER, 407 8. Dearborn St., 


Chicago 5, Ill 


MEAT PACKERS—ATTENTION 


2—Anco 3261 Grease Pumps, M. D. 
1—Anco Continuous Screw Crackling Press, 
stalled one year. 
1—Enterprise #166 Meat Grinder, 
1—Steel 2,000 gal., jack., 0O.T., yx Kettle. 
12—Stainless jacketed Kettles, 30, 40, 80 gee. 
30—Aluminum jacketed Kettles, 30, Pe 60, 80, 1 


gallon, 
Used and rebuilt Anderson Expellers, #1, RB, Duo 
and Super Duo. 


1—Cleveland Meat Grinder, type 7E-B, 15 HP 
fotor 


1—Anco 3’x6’ and 1—Anco 4’x9’ Lard Rolls. 
Send us your inquiries. 
WHAT HAVE YOU FOR SALE? 
Consolidated Products Company, ine. 


14-19 Park Row New York 7, N. 
Phone—BArclay 7-0600 


ANDERSON EXPELLERS 


All models. Rebuilt, guaranteed. or AS I8. Pittock 
and Associates, Moylan, Pennsylvania. 





in- 


belt driven. 








EQUIPMENT FOR SALE 
ELECTRIC HOIST SALE 


New 5 HP Electric Hoists (for Packers, Butchers, 
Rendering Plants, etc.). Hoists have Timken bear- 
ings, bronze worm gears, reversing controls, brake, 
5 HP ball bearing motor, 2000-Ib. capacity. Sale 
price only $395. Send for literature. 


BERNSTEIN BROS. MACHINERY CORP 
164 Mechanic St 
PUEBLO, 


SAUSAGE EQUIPMENT 
AT GREAT SAVINGS 


Stuffer—Buffalo—250# Capacity 
Stuffer—Buffalo—300# Capacity 
Stuffers—Randall—400# Capacity 
Silent Cutter—Buffalo—Model 43-B 
250# Capacity 

Silent Cutter—Boss—33”—10 hp mo- 
tor—100# Capacity Belt Drive 


Mixers—Buffalo—Model 4-A—7% hp 
motor—1000# Capacity 





“Since 1890" COLORADO 





= Ke oe 


te 


1347 S. Ashland Ave., Chicago 8, Ili. 
CHesapeake 3-5300 
Single items or cnghe ae canta and sold. 









| Ne matter what you may want or need,, your 
| message will reach the entire pack 

in this section. Why not see for yourself by 
advertising on this page? You appea! directly 
to interested prospects. 


GET ACTION—USE 
NATIONAL PROVISIONER “CLASSIFIEDS” 
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BUSINESS OPPORTUNITIES 


FOR SALE: Wholesale meat and restaurant supply 
business. Located in heart of Calumet industrial 
center. Unlimited opportunity for expansion. Doing 
exceptional business and making lots of money. 
Must sell due to health. FS-307, THE NATIONAL 
PROVISIONER, 407 8S. Dearborn St., Chicago 5, Ill. 


WANTED TO RENT 


Small building or part. For meat processing in New 
ark, New Jersey area. Must have smoke house space 
and refrigerated coolers. Write Wm. F. Devine, 
65—1st Place, Brooklyn, New York. 











Federally Inspected Horsemeat 
Tenderloins, hindquarter cuts, boneless trimmings, 
delivered | by Bn or express to eenncape 
Cleveland, Det reas. Write W-288, E NA- 
TIONAL PROVISIONER, 407 8. } a By oe, Chi- 
cago 5, 


WANTED—MANUFACTURED MEATS 


For resale in Northeastern Ohio and Eastern 
Pennsylvania. Can use thousands of pounds of 
smoked picnics, bacon, and sliced bacon, various 
loaves, weiners, sausage, etc. Can also use large 
amounts of throwouts. Our present source cannot 
eupply = merchandise. All business done on 
C.0.D. Please quote prices. W291, THE 
NATIONAL “PROVISIONER, 407 8. Dearborn 8t., 
Chicago 5, Ill. 


CLAIM COLLECTION ON DEAD, MISS- 
ING, CRIPPLED ANIMALS AND SHRINK- 
AGE AGAINST ALL CARRIERS AND 
FREIGHT BILL AUDITING. NO COLLEC- 
TION, NO CHARGE. 

EASTERN FREIGHT TRAFFIC SERVICE 
99 Hudson S&t., New York 13, N. Y. 

Phone Worth. 2-3684-5-6 











Livestock Buyers and Sellers 


Essential “Pocket Calculator” giving 
live and dressed carcass costs of cattle, 
sheep and hogs. Postpaid $1. 

M & M Publishing Co., 
P.O. Box 6669 Los Angeles 22, Calif. 


HOG + CATTLE = SHEEP 
SAUSAGE CASINGS 
ANIMAL GLANDS 
Selling Agent * Order Buyer 
Broker * Counsellor * Exporter * Importer 


407 SO. DEARBORN ST., CHICAGO 5, fil. 





24, 1949 





We list below some of 
our current offerings 
for sale of machinery 
and equipment avail- 
able for prompt ship- 
ment at prices quoted 
F.0.B. shipping points. 
Write for our bulletins. 





Sausage & Smokehouse 


SILENT CUTTER: 


9968 


Boss 200 Ib. cap. 
with motor stand............. 225.00 
9969—-SILENT CUTTER: Buffalo 100 “bb. 
cap. with 56 Grinder................ 575.00 
9970—SAUSAGE STUFFER: Randall, 400 
TD. GROG ccccccdovesdcesacsaccee 595.00 
9962—-SAUSAGE STUFFER: Brecht 200 Ib. 
GRP. GOOG COME, 2 os ccceccccccccceccce 375.00 
9845—PACK ICE MACHINE: Vilter 5 ton. 1450.00 
9971—GRINDER: Sanders, 15 HP, 3 ph. 


Motor, good cond 
9859—CASING FLUSHER: 


525.00 


Globe, stainless 


GERD ns vedcverccgeecsscevesecadeoas 50.00 
9851—BAKE OVENS: (2) Advance, Ser. 
#456 and 5092. Bach...............+. 950.00 


10000—GRINDER: Buffalo 56-B, 10 


WEED GEAF ccccccccccsccccrcesecccscs 525.09 
9865—FLAKE ICER: NEW, belt-ice, 24 

COR GORA. ec ev cvecccccecenscseescsys 2100.00 
9866—FLAKB ICER: Vilter 2 ton.......... 900.00 
9869—GRINDER: 63-BG Buffalo, 15 HP 

SG, TG 6 db.de 0k 600 ecsvincevs 1000.00 
9874—SAUSAGE EQUIPMENT UNIT: 8i- 


lent Cutter, Boss Grinder 


9860—VATS: (50) Ham Curing. Bach..... 10.00 
9941—SAUSAGE STUFFER: Globe 200% 

GER. cccnccccoscscevonesecesscesceese 850.00 
9912—SLICER: U. 8 150-C Model with 

SERRE, DOW. cc cnvccessiccsnscesvesss 050.00 
10013—-SILENT CUTTER: 800 Ib. Buffalo, 

Ge GED vic ocsnscnonssuawensin 800.00 
10014—-VACUUM MIXER: 1000 Ib. cap. 

with motor, 3 ph. @0 cy............. 725.00 
10007—-SAUSAGE STUFFER Boss - 

good condition, late style.... 425.00 

Rendering and Lard 

10002—-COOK ERS (3) New Globe . 

5 x 12.... 15% under list 
10003--PRESSES: (2) New ‘Globe, 500 

GID cccccescveccesecscecues -15% under list 
9853-—-LARD ROL L Ance 03x63 HP, with 

EN Bkd dos cs6ideh serves oestsenuse $ 400.00 
9991—HASHER W ASHER Mechanical 10 

De GOED v:0b:05.900asbeesesesnesaese 1180.00 
9852—HOG: #13-C Mitts & Merrill, 50 HP 

motor, used 3 mos ° . 1750.00 
9854—-BLOOD DRYER: 4 x 10  Altbright. 

Nell, 15 HP motor. . 1350.00 
9920-—-COOKER: Anco, re built, 20 HP motor 

BOW cccccccccorcceccccccccacccoce 3500.00 
7957—HOG: 235 Diamond, ‘little paneer 1250.00 
9834—-H YDRAULIC PRESS: Anco, 300 ton, 

DEED oc cscccccvccsseccsbessoescece . 1500.00 

Miscellaneous 

7970—-BAND SAW: Jones pute 24, 

good cond. ....... 5 60e6ee eee . 825.00 
10015 TOP STITCHERS (3) Bliss, 33” 

arm, 4 HP, excel. cond. Bach...... 245.00 
10006. PANS (600) New Stainless Steel, 

12”’x25''x3"’. Each ... 6.50 
10016--SAUSAGE KITC HEN: " Compiote, 

fully equipped, equipment in excellent 

condition, modern bidg., location Ohio 

sBeevevenes .Price on application 

10015 COMP RESSOR York D-8, 40 HP 

motor, 64%4x6% with shell & tube 

condenser & receiver... ....6.66ecens 2250.00 
10010—-REFRIGERATION UNIT: Chrysler 


Air-temp 10 ton, 


Mod. AC-R10, 10 HP 
motor eee 


cecseces 700.00 


Phone—WIRE—WRITE. Location and full de- 
tails supplied on request. Offerings subject prior 
sale. From our complete files, we can supply 
your equipment needs. Let us know your re- 
quirements. For best results, list with us your 
offerings of surplus and idle equipment. 





7070N. Clark St. Chicago 26, Ill. SHeldrake 3-3313 
SPECIALISTS IN 
NEW, USED, & REBUILT EQUIPMENT 
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Jubilee Thick Set, grand champion Hampshire boar of the 
Texas State Fair, set a new mark for livestock champions to 
shoot at recently when he made his television debut over 
WBAP-TV, Fort Worth. The hog proved an amiable television 
subject, although he did appear a bit self conscious. Since the 
program followed a fashion show, the announcer’s introductory 
remark, ‘“‘We’re the only station in the world that can switch 
from fashions to hogs in one minute,”’ soon became a by-word 
around the station. 


xk 


At the Illinois State Fair, Raymond Hart, a Pike county 
farmer, displayed all his meat entries coated with a thick white 
substance resembling paraffin. The coating, on which a patent 
has been pending for the past seven years, protects meat for 
months, Barry says. A T-bone steak which he displayed at the 
1948 state fair was uncovered two weeks later and eaten and 
another steak was eaten after it had been carried in his car for 
13 months. Barry further declares that a piece of meat which 
had been protected by the Covering and stored in an ordinary 
basement for three years was analyzed by a qualified technician 
and found to be free from mold. 


xk * 


Evidence that the “wild and woolly” West still exists came 
out of Kingman, Ariz. recently. The Mohave Livestock Asso- 
ciation offered a $500 reward for “information leading to the 
arrest and conviction of anyone caught rustling cattle.” Mem- 
bers of the association took the action because of what they 
nicely termed “the frequent depredations upon their livestock”’ 
and declared in typical cowboy fashion they were fixin’ to see 
that poachers get the full penalty of the law. 


kik 


Mrs. Eleanor Loveck of Chicago admitted that she stabbed 
her employer to death with a butcher knife in an argument over 
whether they should have corned beef or veal chops for supper. 
Mrs. Loveck, housekeeper for William Dolmagie, said he 
brought home corned beef and that the quarrel started after she 
went out and bought veal chops. 


kkk 


J. B. Wooten recently went out for a little night fishing, put 
a pork rind lure on his line for bait and cast into the darkness. 
He felt a powerful strike, reeled in his catch ‘and came up with a 
hoot owl, loudly hooting at Wooten. 


moe 
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The firms listed here are in partnership with you. The products 
and equip they f and the services they render 
are designed to help you do your work more efficiently, more 
economically and to help you make better products which yeu 
can merchandise more profitably. Their advertisements offer 
opportunities to you which you should not overlook. 
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WIDTH GAUGE 
Manually controlled setting 





predetermines width of 
slab. 













DROP FRONT 
Chamber front drops from 
sight facilitating loading 
and unloading. 
PRESSURE GAUGE 


Maximum pressure indica- 












ted during each pressing. 





SAFETY LEVERS 


Operator's both hands on 
levers start and complete 
pressing cycle. 
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KIREERS COMBINED SIMPLICITY 
CHANICAL PERFECTION 
| THE ANCO BACON FORMING PRESS 






ANCO engineers designed this safe, efficient bacon press only after many tests 
were made. Proven performance in perfectly and uniformly sizing bacon slabs at a 
high rate of speed has made the ANCO bacon press a favorite in hundreds of 
plants throughout the country. 


Ragged distorted 


bellies, skinned or 


unskinned of all sizes 
can now be perfect- 
ly squared and uni- Improve your present production. . . ANCO engineers have an idea to fit 


formly sized at the your individual needs. . . Write today. . . 


rate of 9 slabs per 


minute. ... 


<=> THE ALLBRIGHT-NELL CO. 


5323 S. WESTERN BLVD., CHICAGO SG,ILLINOIS 
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“BUTCHER BOY” is the preferred cold storage door of the industry, 
because it has ALWAYS met every conceivable challenge of hard 
usage. The strong, massive construction of Butcher Boy doors is the 
result of ‘controlled quality’’ production — a guarantee that they will 
meet every rigid test of required performance. 

Time tested heavy duty hardware applications, PLUS prime insulation, 
PLUS 100% Douglas Fir Construction is a resultant product equalled by 
none — BUTCHER BOY. Write for free bulletins today. 


BUTCHER BOY COLD STORAGE DOOR CO. 


170 N. SANGAMON ST., CHICAGO 7, U. S. A. herr fg 


VESTIBULE-TYPE TRACK DOOR 























